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When you fly Pan Am you fly with the most experienced crews in the history of aviation. 





The West Coast is your Golden Gateway to 
the Wonderful World of Pan Am 


From local West Coast gateway cities 
you can fly Pan Am to the farthest cor- 
ners of the world—North, South, East 
or West, And Pan Am takes you there 
faster, more comfortably than you've 
ever dreamed possible. 

e Across the Pacific, Pan Am’s Interconti- 


nental Jet Clippers* are the only true Jets 
to Hawaii and Japan. Jet Clippers also 
serve Australia and the South Pacific. 

¢ Only Pan Am offers Jet Polar Service— 
from the West Coast to Europe. 


© Double-decked “Super-Strato” Clippers 
are your finest way North to Alaska. 
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s SOUTH PACIFIC 
PAN AMERICAN OFFERS SERVICE FROM LOS ANGELES, SA 


7 


HAWAII! 


SOUTH 
AMERICA 


N FRANCISCO, PORTLAND AND SEATTLE 


WORLD'S MOST EXPERIENCED AIRLINE 


¢ Central and South America are served 
regularly by swift “Super-7” Clippers. 

Experience the richness of the whole 
wonderful world—aboard Pan Ameri- 
can, world’s most experienced airline. 
For information call your Travel Agent 
or the nearest Pan Am office. 


*Trade-Mark, Reg. U.S. Pat. off. 
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CHANGE OF ADDRESS: To insure con- 
tinuous service, send your new address 
(and moving date) 45 days before 
moving, to: 


SUNSET MAGAZINE 


MENLO PARK, CALIFORNIA 
rew, Cir ion Director; 

a. Include old address as it appeared on 

previous issues (if possible send label 

from magazine). Do nor depend on the 

post office ro forward either the change 
address or your magazines. 
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ja Sta. Life is so much more sporting when dashing 





ANGLIA from London goes along. Perfect aplomb in every situation. e 
A wee bit overconfident, perhaps? No, ANGLIA is agile as a cat, with its 

nimble OHV engine and new sports-type transmission. Saucy in appear- | 
ance; note the droll Z-line rear window. Beautifully put together. And | 
regard as well: wide doors, elbow room for four inside, full dashboard in- 
struments, massive glass area, whacking great (10 cu. ft.) trunk. ANGLIA is 
your faithful friend: gets up to 40 m.p.g. Everywhere ANGLIA takes you, 


you save up to 9¢ per mile. Going on a skiing trip this week end? ANGLIA 
savings will stake you to the chair lift. Practical price—about $1600". 








LOOK FOR THIS SIGN. tine. CHOOSE FROM 14 MGDELS IN THE ENGLISH FORD LINE, INCLUDING 
ANGLIA, PREFECT, CONSUL, ZEPHYR, ZODIAC, AND THAMES VANS. FOR THE NAME OF YOUR NEAREST | 
DEALER, CALL YOUR LOC4L WESTERN UNION OPERATOR 25. 


Made in England for the Ford Motor Compony, Dearborn, Mich. Sold and serviced in the United States by selected dealers. For further information write Imported Car Sales, Ford Motor Company, 
3000 Schaefer Rd., Dearborn, Mich, *Mfr's. suggested retoil price at Eastern & Gulf ports of entry. State and local taxes and transportation from POE extra. Price subject to chonge without notice, 
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January travel... and beyond 


the Pacific Northwest 


LON BAKER 





Not all hatcheries allow children to hold newly hatched chicks; ask before planning 
a visit. Other suggestions for youngsters’ outings this month: a visit to a dairy, a 
junior museum, or a fire station; or perhaps a train or bus excursion to a nearby city 


On a rainy day in January ... diversions for children 


Restless youngsters on rainy afternoons 
like to get out of the house and see some- 
thing new. Although we’re recommending 
these three destinations especially for chil- 
dren, they should also interest the adults 
who go along. 

A noodle factory. The Tsue Chong Co., 
Inc., at 801 King Street in Seattle, manu- 
factures Chinese noodles and fortune 
cookies. Children love to see the wide 
sheets of dough sheared into thin noodle 
strips, and then watch these four-foot 
lengths gently swaying to the rhythm of 
fans in the drying room. : 

Step across the hall where fortune’cookie 
makers with lightning fast fingers strip 
flat pieces of baked dough out of baking- 
iron machines and bend them around the 
paper fortunes. 

The factory, open six days a week from 
8 A.M. to 4 P.M., welcomes visitors, but 
requests that you call in advance and 
tell them how large a group to expect. 

A chick hatchery. Urquhart’s Hatchery in 
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Kent, Washington, expects a new batch 
of chicks every 21 days during the next 
six months. If you call in advance (ULrich 
2-2464 in Kent), you can time your arrival 
so the youngsters can see the shell break 
open and a bit of yellow fluff step out. 
To reach Urquhart’s from Seattle, drive 
to Renton Center and take the Benson 
Highway (5C) south to 104th Avenue S.E. 
Turn right at the 104th junction. You'll 
see the hatchery sign just beyond. 

From Tacoma-Puyallup, follow State 
Highway 5 to Kent. Turn right on the 
East Hill Road for about 2 miles, then 
left on 104th. 


A science museum. A good Sunday after- 
noon diversion for any family in the Port- 
land area is a drive through Hoyt Ar- 
boretum to the Oregon Museum of Sci- 
ence and Industry (4015 S. W. Canyon 
Road) for “play time with the animals.” 
An announcement over the public address 
system calls the kids to the Natural Sci- 
ence Wing where, under supervision, they 
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Fortune cookie makers work quickly to lift 
flat piece out of iron and fold it around 
paper fortune before machine rotates 


handle the harmless snakes, the turtle, 
and tiny, 5 to 10-day-old chicks. Play 
time takes place hourly on Sunday after- 
noons (and weekdays as well). Incident- 
ally, chicks are hatched right before the 
children’s eyes in the museum’s small in- 
cubator; there’s also a cross-section of a 
beehive for investigation, 

Admission is 50 cents for adults, 25 cents 
for students. Hours are noon untu 6 P.M. 


Winter steelhead fishing .. . 
It’s January again, and for about 200,000 
rugged souls in Washington and Oregon, 
this means winter steelhead time. This 
sea-going rainbow trout is a native 
spawned in the upper reaches of coastal 
streams. 


As a fingerling the trout migrates to the 
ocean, fattens up on the seas’ rich larder 
for one to four years, then returns weigh- 
ing 5 to 30 pounds. Its whereabouts while 
at sea is a mystery. After spawning, the 
steelhead doesn’t die but swims back 
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It’s Alpine 
Ski Time in 


the Canadian *73Y 
Rockies! 2247 


. From now, through April, 
Canadien Pacific offers you un- 
paralleled winter sport... and a 
luxurious ride through the win- 
terland Rockies. Incredibly deep, 
well-packed, powder-topped 
snow offers ideal ski conditions. 
Accommodations are excellent 
in Banff or in comfortable chalets 
and lodges within easy access. 
Entrain at Vancouver, B.C., easi- 
ly reached from the Northwest. 


8 ME rie more from 


| ly a 


\ Canada’s Only Scenic Dome / 
iz a  Streamliner 














See your travel 
agent or 

Canadian 
Pacific: 


Los Angeles, 
530 West 
Sixth St. 


San Francisco, 
185 Post St. 


Portland, 
207 American 
Bank Bldg. 








Boat drifters are common sight on almost 
any steelhead river. They drift a stretch of 
river with the current, fishing as they go 


down-stream again to salt water. 

The steelhead doesn’t strike immediately, 
but gently nuzzles the bait until hooked. 
Then it becomes a fighter, and will roll, 
twist, dart, and leap out of the water 
in an attempt to break loose. 

Veterans employ many techniques, but 
generally agree on one: Fish the bottom. 
If you don’t snag occasionally, you aren’t 
fishing deep enough. 

There are three basic types of winter steel- 
head fishermen. 

Bank casters fish the swift clear waters 
with lures or eggs and cast across and 
slightly up-stream. The pull of the cur- 


ELLIS LUCIA 


Few serious steelhead fishermen are pur- 
ists. They use whatever river conditions 


require, usually lures or salmon eggs 


rent bumps the lead along the bottom, 
the bait drifting ahead. 


Boat drifters float with the current down 
river, allowing their offerings to drift as 
naturally as possible. 


“Plunkers” cast their weighted lines into 
the center of larger pools or holes and 
wait for a strike. 


Most experts use a bamboo or glass rod 
9 or 91% feet long, with a level wind or 
spinning reel (similar to salt water spin- 
ning rod) and nylon monofilament line 8 
to 15 pounds test. You'll find a variety of 
baits and lures, but the time-tested way 
to hook winter steelhead is with salmon 





For travel planners, 


Winter Olympics tours. Package tours to 
Squaw Valley’s Winter Olympics have been 
scheduled by two Bay Area travel agencies. 
Garry Enterprises, 720 Post Street, San 
Francisco, has an 1l-day tour for $385; 
price includes transportation between San 
Francisco and Squaw Valley but not Olym- 
pic tickets (see page 12 of the December 
1959 Sunset). Scenery Unlimited Tours, 
2123 Addison Street, Berkeley, has tours 
of 3 to 5 days priced from $115 to $199; 
price includes Olympic tickets (except 
figure skating), and transportation between 
Reno and Squaw Valley. 


South America by freighter. Moore-Mc- 
Cormack cargo liners leave West Coast 
cities (usually Los Angeles) every two 
weeks for 60 to 70-day voyages through 
the Panama Canal, down the east coast of 
South America, through the Straits of Ma- 
gellan, and back up the west coast to Los 
Angeles. Minimum off-season rate (March 1 
through October) is $1,250. For details con- 
tact Moore-McCormack Lines, Inc., 214 
California Street, San Francisco, or 611 
Wilshire Boulevard, Los Angeles. 


Skiing in Europe. For as little as $164 (not 
counting air transportation), you can spend 
23 days touring famous European ski re- 
sorts such as St. Moritz. Alitalia is offering 
a selection of four such tours for the 1960 
season. Round trip economy class fare from 
New York to Milan is $561.60; round trip 
tourist fare from San Francisco to New 





a January check list 


York is $208, For details contact Alitalia, 
323 Geary Street, San Francisco. 


Pacific tour. If you don’t like to travel in 
a large group but appreciate the advantages 
of a planned tour, you may be interested in 
the independent travel plans formulated 
by Pacific Pathways. You can fly with 
Japan Air Lines on a 29-day tour of Hono- 
lulu, Japan, Hong Kong, Bangkok, and 
Manila for $1,673.80 (tourist class). For | 
information contact your travel agent or 
Pacific Pathways, 465 Post Street, San 
Francisco. 

Guide to Singapore. Which are the best 
hote!s and where is the best shopping in 
Singapore? These are two of many ques- 
tions answered in the new booklet, Travel- 
ers’ Guide to Singapore. The illustrated 
guide is available free from the Tourist 
Section, Ministry of Culture, City Hall, 
Singapore. 


What a travel agent can do for you: 


Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations; take 
care of trip planning, including side trips 
and special events. Most agencies do not 
charge for arranging transportation, “pack- 
age” tours, or accommodations, but some 
may charge for “custom” tour services. 
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egg clusters, fresh or frozen. Cut the 
skeins of cluster eggs into marble-sized 
pieces and tie in cheesecloth squares be- 
fore leaving home. 

Wear warm and weatherproof clothing, 
including hip boots or waders and a rain 
jacket. Carry extra socks, matches for 
a fire, and a vacuum bottle of hot coffee. 
Quite a few fishermen use hand warmers 
or wear fingerless wool gloves. 

Because of the highly successful stocking 
program of state game departments in 
Washington and Oregon, you now can 
choose from scores of streams for steel- 
head fishing. 

Several of these, ideal for the Sunday 
fisherman, empty into Puget Sound: The 
Nisqually in Olympia, the Puyallup with 
its mouth at Commencement Bay in Ta- 
coma, the Green River running through 
the rich farming areas of Kent and Au- 
burn, and the Snohomish pouring into 
the Sound at Everett, are all within an 
hour’s drive of Seattle. The popular Sky- 
komish, destination of many steelheaders, 
joins the Snoqualamie southwest of Mon- 
roe. Flowing from the Canadian border 
into Puget Sound below Mount Vernon, 
the Skagit River carries one of the state’s 
largest runs of winter steelhead. 

The dense rain forests of the Olympic 
Peninsula produce many good but rugged 
streams. Access is difficult, requiring some 
determined hiking through heavy under- 
brush; you should check on the weather 
before starting. A two-day rain may raise 
the water level 6 to 10 feet. Try the 
Quillayute, Bogachiel, and Calawah near 
LaPush. The Hoh, Queets, Quinault and 
their tributaries meet the ocean further 
south in the area of the Quinault Indian 
Reservation. 

Along the Washington-Oregon border, 
several tributaries to the Columbia have 
heavy winter runs, especially Toutle River 
and the Cowlitz, both reached by high- 
way from Longview. Toward Portland, 
the Kalama, Lewis, Washougal, and Wind 
rivers provide plenty of sport. 

Good bets along the Oregon coast in- 
clude the Nehalem River, which flows into 
Nehalem Bay; the Wilson and Trask 
rivers, which empty into Tillamook Bay; 
and the Necanicum River near Seaside. 
Farther down the coast, fishermen recom- 
mend the Nestucca above Pacific City, 
and the Siletz, whose winding course ends 
at Kernville. The Umpqua and Rogue 
rivers are justly famous for steelhead. 
Both Oregon and Washington require fish- 
ermen to carry a steelhead punch card, 
available free wherever you can buy a 
fishing license. Washington’s season 
opened November 29 and closes February 
29, with a daily limit of three fish (which 
must be move than 12 inches long). The 
Oregon season also continues until Febru- 
ary 29; limit is three fish a day, six a 
week, and fish must be more than 12 
inches long. 
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to Europe... 
happiest 
Loyneleyrarcneceye 

in jet age travel 


for him on business, 
for both on vacation 


On SAS, you speed to Europe via the Polar Route, 
enjoying nonstop hospitality aboard the Global Express. 
Then you whisk through Europe and the Middle 
East on the SAS Caravelle, world’s quietest pure 
jet. And for a gala vacation, you choose 
from 100 holidays in the stunning 
SAS brochure, “Treasure Chest of 
World Travel.” All this plus 

Family Plan savings too—happiest 





FIRST OVER THE PO.» 


combination in jet age travel! SCOANOIWVAVIAN AIRMINES SISTEM 
See your SAS agent. =e 
SSCS SSS SSS SS SSEHR SES ESESSSSSSS SS SCSSSS SSS C OSES SSSES SSeS eeeeeseSeeeeeeeeeeee 


+3; ==. Scandinavian Airlines System $-160 


TREASURE 414 University St., Seattle, Washington 

| CHEST 

: ‘ FR aa _Send me your vacation guide, 
“Treasure Chest of World Travel.” 


Name 





Address 





City State 








My SAS Agent is. 
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Discover the 


Pacific 


Fabulous World of Infinite Variety 


Make this your year to discover the Pacific! 
What would you enjoy doing first? 
Gathering sare shells along Australia’s 
wondrous Great Barrier Reef? Munching 
mooncake at Taiwan’s colorful 

Moon Festival? Visiting the 

fascinating fur auctions in Alaska? 

Or riding a rickshaw in Hong Kong? 


Everything is strange, colorful, refreshingly 
different in the Pacific. And it’s all 

yours to discover this year —in modern 
comfort and luxury and at surprisingly 

low cost, too. Ask your travel agent. 





Write for fascinating “Pacific Discovery” folder to: 


PACIFIC AREA TRAVEL ASSOCIATION 


153 KEARNY STREET, 


DEPT. S, SAN FRANCISCO. 8, CALIFORNIA 


Vietnam, Thailand, Taiwan, Tahiti, Singapore, Samoa, Philippines, 
New Zealand, New Caledonia, Malaya, Macao, Korea, Japan, Indonesia, India, 
Hong Kong, Hawaii, Fiji, Canada, Burma, Australia, Alaska. 






A visit to a 200-year-old 
china firm 
Travelers in England who have a par- 
ticular interest in china are welcomed at 
the factory where Wedgwood is made. 
The present factory, at Barlaston (about 
150 miles from London), is a modern one, 
built in 1939. But the Wedgwood enter- 
prise is more than 200 years old. It was in 
1759 that Josiah Wedgwood founded a 
pottery in nearby Burslem. Ten years 
later he built the famous Etruria factory, 
which remained in operation until 1940. 
Members of the Wedgwood family still 
operate the business, producing wares of 
four different types: bone china, Queen’s 
Ware (fine earthenware), Jasper (unglazed 
vitreous stoneware), and the black Basalt. 
Visitors to the factory can follow the 
stages of the process from raw materials 
to final product. 

Factory officials suggest you make ad- 
vance arrangements for a visit by writing 
to the Wedgwood Factory, Barlaston, 
Staffordshire, England. Specify the day 
and approximate time of your visit. A 
21-hour train ride takes you from Lon- 
don to the closest railroad station (Stoke- 
on-Trent), 5 miles from Barlaston by bus. 
There are overnight lodgings near Barlas- 
ton (Crown Hotel, Stone), at Stoke-on- 
Trent (the North Stafford Hotel and the 
Copeland Arms) and at Uttoxeter, 15 
miles southeast of Stoke-on-Trent (the 
White Hart and the Lion). 


The Winter Olympics 

Next month’s Sunset will bring you last- 
minute details on seeing the VIII Olympic 
Winter Games at Squaw Valley. Mean- 
while, you can still get tickets and arrange 
for transportation and housing through 
the Organizing Committee (address Win- 
ter Olympics, San Francisco), (See also 
page 12 in last month’s Sunset.) 


Nikko .. . an all-year 
playground just 2%4 hours 
by train from Tokyo 


The Nikko region, nestled in the foothills 
of 8,148-foot Mount Nantai, is chiefly a 
Japanese summer resort—a retreat for 
Tokyo city dwellers seeking relief from 
the summer heat, or lured by the rainbow 
trout that abound in Lake Chuzenji and 
the Yugawa River (fishing licenses may 
be obtained at your hotel). 

But off-season Nikko is just as attractive 
in different ways, and you miss the sum- 
mer crowds, In winter, from late Decem- 
ber through late March, there is skiing on 
surrounding slopes and skating on frozen 
lakes and hotel skating rinks. In April and 
May the hillsides are ablaze with azalea, 
plum, and cherry blossoms. In fall the 
hiker comes to Nikko to see the crimson 
and gold of mountain foliage. 


Both a recreational and a religious re- 





treat, Nikko is the center of 207,000-acre 
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Nikko National Park which boasts, in 
addition to its many lakes and moun- 
tains, the seventeenth century Toshogu 
Shrine and its famous Yomeimon Gate. 
In the main compound is an unpainted 
structure, the “Sacred Stable.” Look care- 
fully among the carvings of pines and 
monkeys along the eaves. In the second 
panel from the left are the original Three 
Monkeys, famed for their “See no evil, 
hear no evil, speak no evil” example. 


Costumes and trappings for annual fes- 
tivals are stored in some of the shrine 
buildings. Chief among such events for 
ancient spectacle is the Grand Annual 
Festival of the Toshogu Shrine on May 
18, with a Samurai Procession of more 
than a thousand “warriors” clad in ar- 
mor. Other festivals include the Calendar 
Festival of the Rinnoji Temple on Jan- 
uary 2; the Rice Ceremony on January 2; 
the Minor Festival on October 17; the 
Yayoi Festivals on April 13 to 17; and the 
Pilgrims’ Festivals on August 1 to 7 and 
September 20 to 22. 


BY TRAIN FROM TOKYO 

Nikko is 90 miles north of Tokyo—3 
hours by local trains, 24% by express. 
Eight electric trains leave daily from Ueno 
Station in the northwestern part of the 
city. (You can reach the station by sub- 
way from almost anywhere in Tokyo for 
5 cents.) The fare for second-class train 
space (the best available) totals about 
$5.60 for the round trip. 


Tobu Electric Railway trains, traveling a 
different route in the same total time, 
leave for Nikko from Asakusa Station, 
just north of Ueno Station. 

Before the train leaves the station, you'll 
be tempted by vendors hawking tange- 
rines, and steaming rice and fish packaged 
with chopsticks in wooden boxes. 


LAKE CHUZENJI 


This clear, fresh water lake at the foot 
of Mount Nantai is noted for its yachting 
and mountain scenery, and for the best 
trout fishing in Japan. Boats are available 
on the lake shore in summer; skates and 
skiing equipment are rented in winter. 
Skiing is good on the north side of the 
lake. Here and around Mount Shirane and 
the Konsei Pass, you'll find long downhill 
runs on thickly wooded slopes. 

You can cover the 11 miles to Lake Chu- 
zenji in 50 minutes by bus from Nikko 
Station, or travel part of the way by 
suspension cable car. From the cable car 
you have a magnificent view of Nikko, 
Mount Nantai, and the lake. Water flows 
from the lake over picturesque Kegon 
Falls into the Daiya River. 


HOTELS 

Hotel accommodations in the Nikko- 
Chuzenji area cost about $5 to $10 a 
day, European plan. If you want Jap- 
anese-style accommodations at an inn or 
hotel, make reservations well in advance. 


JANUARY 1960 


The Vill Winter Olympics 
Opening February 18 in 6,200-foot- 
high Squaw Valley, the first Winter 
Olympics ever held in the West will 
bring the world’s finest amateur ski- 
ers and skaters to California for 11 
days of competition. The February 
Sunset will report last-minute infor- 
mation on tickets; accommodations; 
how to watch the games; how to plan 
and dress if you go; what to take with 
you when you go. 


What makes a good ski cabin? 


Squaw Valley, scene of the VIII 
Winter Olympic Games, also is the 
location of some of the most interest- 
ing family cabins we’ve seen. In the 
February Sunset we will publish 
photographs and plans of nine of 
these cabins. Three were award win- 
ners in the 1959-1960 A.I.A.—Sunset 
Western Home Awards. 


The Tangelo and the Limequat 
We all squeeze and drink or peel 
and eat citrus fruits. But how many 
of the citrus do you know? In the 
February Sunset no less than 28 cit- 
rus fruits now grown in the West 
sit for their portrait in full color. 
Sunset’s story will tell you how to 
grow them (if your climate is right); 
when to shop for them; where to see 
them growing commercially (on your 
travels). 


Impatient with your kitchen? 
It doesn’t take a complete remodel 
to perk up a kitchen. The February 
Sunset shows some simpler, less ex- 
pensive ideas. You work with color, 
paper, or light; bottles, cut-outs, or 
plastic. The results are noticeable 
and most satisfactory. 





COMING in the FEBRUARY 
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On your newsstand January 28 
















Las Vegas Luxury at Economy Prices! 
MORE! 2 Olympic-size Swimming Pools! 
Stellar Entertainment! Smart Shops! 

All the Famous Las Vegas Fun! 
MORE! Superlative Food, 24 hours a day! 
Now! Outstanding Polynesian Cuisine 
at the Exotic, New AKU AKU Restaurant! 
MORE! 1295 Deluxe Rooms from $7! 


On Stage! 





4 Phone, Wire or Write for Reservations 
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SNAPSHOTS 
into PRIZE 
ENLARGEMENTS 


= 
Bo est = 
B vi bk 
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TONITE! 


Beet is a\2 


. . in your own basement, bathroom, 
kitchen or closet! 


Taking pictures is twice the fun when 

make them into giant enlargements. 
Outfit with lens, chemicals, 
easel, timer. Beseler 23C Enlarger... if 
purchased individually, would cost $287! 
co.oraco west si99 Complete Outfit 


["~——— MAIL THIS COUPON TONITE! — — — — 


CHARLES BESELER CO. 

206 S. 18th St., East Orange, N. J. 
Please rush my FREE booklet, 
“Fun in the Darkroom.” 


NAME. 








ADORESS, 





Cescoscemnd 
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THE ORIENT TOUR 


You'll spend 35 of the most enchanting days of 
your lifetime on this fully-escorted RANDOM 
ORIENT TOUR, departing March 31 from San 
Francisco vic Pan American jet to Tokyo. Con- 
nections to San Francisco will be arranged from 
West Coost cities. 


On this tour of the fascinating Orient, you'll 
= visit Tekyo, Nikko, Kyoto and Osaka in Japan. 
F You'll go sightseeing in the Colony of Hong 
os Kong, Macco, the Philippines. Your memorable 
itinerary will also take you to Javea, Bali, 
Singapore, Thailand, Cambodia, Vietnam and 
the Hawaiian Islands. = 
This truly is 1960's outstanding escorted tour b 


&: of the Orient. The transportation, the food and 











z the accommodations have been planned as only Pe 
© RANDOM con plan them! Reservations are lim- 7 
' ited. Make your plons now. Pal 

: 

Write for Descriptive Brochure ; 

RANDOM TOURS a 


* 801 Second Ave., Seattle 4, Wash. i 
& 
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SPECIAL TOURS 


a Rando om’s SEE ALASKA IN '60 


fo our SPring an 
ome oP soe State! Tan summer escorted 
x Inside Po ~<a ay by Steamship Kage to Von 
read mou °gwa . eh Storic 
1000-mii orm glaciers", Alaska! See pi. 
i ca 
rontier’’ cities in Alas Pes on your 


FABULOUS 
TOURS 


te 


1? ° 
bulous fully- escorted rail tour to so 4 


world’s most beautiful scenery. Vi a = 

” 

Victoria, Vancouver, Jasper No iote 
Lake Louise, Banff, Waterton = dt 
Glacier National Park A tour ve at 

Iwoys remember. Monthly departures 4 

arte h ring. Reservations limite 
in the spring. a 
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sects tis i ES Pe rE 
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Write for Descriptive Brochures 


RANDOM TOURS, 801 Second Ave., Seattle 4, Wash. 








Join the West Coast’s finest Mardi Gras 


tour, departing Feb. 21! Travel on a spe- 
cial train with all lightweight, stream- 
lined Pullman cars! No change of trains! 
Enjoy scenic beauty from Vista Dome 
cars! Attend the Mardi Gras Ball in 
New Orleans, the Confederate Pageant 
in Natchez, See the Mardi Gras Parade 
from reserved seats. Spend 15 days visit- 
ing Salt Lake City, Colorado Springs, 
Denver, Chicago, Memphis, New Orleans. 
Natchez, Dallas, Fort Worth, Albuquer- 
que, Grand Canyon, San Francisco, Par- 
ties, games, surprises—-FUN! All-inclu- 
sive price from $459 incl. tax. 


Write for Descriptive Brochure 


RANDOM TOURS, 801 Second Ave., Seattle, Wash. 











Be among a select jew in 1960 to see 


Russia by 
motorcoach 


Visit the cities and countryside of 
Russia with an American group 
on this history-making trip. 17 
days, only $495, all inclusive 
Jrom Helsinki or Warsaw. 







Ne 


See the real Russia in the comfort of a 
Deluxe Scandinavian motorcoach. Depar- 
tures are every Monday from Warsaw 
(terminating Helsinki), May 23 through 
September 19 and every Friday from 
Helsinki (terminating Warsaw), May 6 
through September 2. 

Tours are conducted by an experienced 
Maupintour director, and include exten- 
sive sight-seeing plus free time to explore 
on your own. Ask your travel agent for 
details now. Or write H. N 
Mecaskey, Maupintour, 400 Madison 
Avenue, New York 17. N. Y. 


Maupintour 





IN 1960 


See the Best of EUROPE 


-——-AND— 


RUSSIA 


POLAND, CZECHOSLOVAKIA 


See scenic regions of 14 European nations! Lon- 


don, Brus: 


holm, Helsinki, 
varia, Geneva end Paris. 


Wagneria 


sels, Hamburg, Copenhagen, Stock- 
Prague, Munich capital of Ba- 
Includes the Bayreuth 


n Festival, and Oberammergau Pas- 


sion Play (an extraordinary event held only every 
ten years). 
Take your camera to Russia! Visit Leningrad, 


Kalinin, 


Novgorod, Moscow. Go by train thru 
the Ukraine to Kiev. 


Relax at the seaport of 


Odessa. Cruise the Black Sea to Yalta on the 


Crimean Coast. 


Return to Smolensk and Minsk 


enroute by motorcoach to Warsow and Cracow, 


Poland 
72 DAYS 
plorations 


with ample leisure for your own ex- 


ALL EXPENSE TOUR VIA BOEING 707 JET 


Adult-Teacher Tours: 
College-Young Adult: 


5 LIMITED TOURS ONLY: 
June 14-21-28 
June 18-25 
. from NY, and return by NY $1865 


Write for fascinating day-by-day Itinerary 


133 O'Farrell Street © San Francisco 2 © YU 2-5867 


MINS TRAVEL CENTER 





EUROPE 


ANNUAL ALBERTSEN CONDUCTED TOUR 

Leaves July 7, 1960. 97 days. On famous 
Cunard liner Britannic to England, visiting Scot- 
land, Norway, Sweden, Denmark, Holland, Bel- 
gium, Germany, including the renowned Oberam- 






mergav Passion Play, Switzerlond, Austria, Italy and 
France. Return on Queen Mary. First class throughout. 
Approx. $3,785 


AROUND THE WORLD 

WITH DON and LILLIAN ALBERTSEN 

Leaves Oct. 1, 1960. Approx. 70 days. By air—featuring 
Hawaii, Japon, Philippines, Hong Kong, Bangkok, Ang- 
kor Wat, India, Kashmir, Egypt, Syria, Lebanon, Jordan, 
Israel, Turkey, Greece and Rome. Return home by stand- 
ard routes. $4,695—first class all inclusive. 


ALBERTSEN TRAVEL SERVICE 


26—O'Forrell St., San Francisco 8, Calif. YU 2-2552 


HOMES and GARDENS 
of MEXICO 


A unique conducted tour that takes you into exqui- 
site private homes and gardens. First class hotels, 
private limousines. Personally conducted. Mexico 
City, Cuernavaca, Guadalajara. 9 days. Departing 
February 2! by air from Los Angeles . $346. Addi- 
tional trip to MARDI GRAS IN VERACRUZ... $147. 
Write: Helen Goodman, 1929 Cerro Gordo, Los An- 




















Russia by 
Dalmatian 
Festival. 


Motor Coach — also Prague, Vienna, 
Salzburg Music 


Cruise, Greek Isiands, 


A conducted tour leoving by piane (jet) July Ist for 


6 excitin 
PHILIP 


weeks. For complete information contact: 
MARTIN ASSOCIATES, Travel Agents 
Broadway 


Oakland 12 © Calif. 








geles 39, Calif. NOrmandy 1-5035. 
A PA ie 
CALIFORNIA 
L Zz MEXICO 
§ day package-Lv. Los Angeles- Includes air 
transp.- hotel-meals-transfers - tourist po 39 


‘ 5 
O\dexnational Travel Sewice 


418+ SiIOW 6th St., LosA 






















“DEBONATR 60” 


TO EUROPE 


28 DAY VACATION 
PRICED FROM $842 
(Family plan from New York) 


Accent on Comfort includes: 


@ Jet Flight across Atlantic 
@ Only 2 one-night stays (during last 20 
days of trip) 
@ French Super Express Train ‘‘Mistral’’ 
. Nice to Paris 
* Deluxe motorcoach through Scenic 
Europe * 
@ All twin-bedded rooms with private bath 
or shower 


and featuring: 





PASSION PLAY AT OBERAMMERGAU 
THEATRE IN LONDON 

FOLIES BERGERE IN PARIS 

RHINE RIVER STEAMER 











You Travel With Flair 
When You Go Debonair 


Each tour features meals, hotels and 
superb travel comfort, via modern Motor- 
coach. Round Trip Transatlantic “Jet” 


Service included. FOR INFORMATION ASK 
your nearest travel agent or write: 


DEBONAIR TOURS 
2067 Mountain Blvd. Oakland 11, Calif. 





SPECIAL TOURS 


THE GREAT 


THE GRANDEUR OF SWISS ALPS 
AND NORWEGIAN FJORDS 

IN YOUR OWN BACKYARD... 
We show you America’s last frontier best. 
Our fifteenth annual tour season. 

Our plans and itinerary are better—let 
us prove it. See our colorful folder for 
complete details. 


EXCLUSIVE—the spectacular cruise of the “GYPSY” 
to the Columbia Glacier. 


See your travel agent or write 


Soee Unlimited 


-wemas ADDISON STREET 


Tob \inteay CALIFORNIA 
FEATURING THE SERVICES OF: 


PAaciFIC NORTHERN AIRLINES 
wL7 yilaska 





Ag [iHeé 
7 <= 








SPECIAL TOURS 



















EUROPE 
pom AO 


11, 12 and 13 COUNTRIES 


Departures Weekly March thru November 
Famous Luxury Liners and JETS 














ALL FIRST CLASS IN EUROPE—European Grand 
Tour visiting England, Holland, Belgium, Luxembourg, 
Germany, Switzerland, Liechtenstein, Austria, Italy, 
French Riviera, Monte Carlo, France. Also, tours in- 
cluding Ireland, Scotland and Wales. Special Tours to 
Passion Play in Oberammergau. ALL EXPENSE— 
PERSONALLY ESCORTED... includes round trip tourist 
passage, all First Class hotels, most meals, all sight- 
seeing, First Class transportation in Europe, transfers 
and tips. Later return if desired. Tours limited to 44 
members. Early reservations necessary. SEE YOUR 
TRAVEL AGENT or write for Free Booklet 51-B. 





MEDITERRANEAN CRUISES on American Export 
line, from $1,098. If interested, write for Free 
Booklet No. 51-L. 

—_— asp see ice ime im wm 
CARAVAN TOURS, Inc. 
220 S$. STATE ST - CHICAGO 4, ILL 
Please send Free Booklet No. 51-B. 





















“rope... 1 960%, Ka 


and the PASSION PLAY 
OTO and Olson’s Campus Tours, foremost 
exclusive specialists in personally escorted 
ALL-EXPENSE European tours, presen? the 
most complete program of 10 country itiner- 
aries featuring London, the Passion Play, 
Rome and Paris. Weekly sailings March 30 
thru Sept. in Queen Mary and Queen Elizabeth. 
oTo a TOURS, First Class, only my up. 
DELUXE TOURS, Cabin Class, only $1735 
STUDENT TOURS, Tourist Class, $1615 to Sis. 
LSon 48 to 70 days. Small parties. For best 
accommodations, RESERVE NOW! 
RAVEL Write today | fer, iNustrated 
RGANIZATION $60": 
P 1N. Lo Salle St., <crtibe 2, Wl. 
or Your Local Travel el Agent 



















MARDI GRAS FUNTOUR 


To New Orleans by Special Train ¢ 11 Fun- 
filled Days Leaving February 
24 trom Principal West Coast 
Cities. Rates from $299.00. 
18 Special Trains Since 1946. 
The ORIGINAL TOUR to 
the Mardi Gras from the West 
Coast 
Over 40 FunFeatures 


Also 8-Day Jetager Air Funtour 
Foiders available. See your Agent 


John Sousa—Across America Tours 


(a division of Travel Center, Inc., established 1930} 
649 S$. OLIVE LOS ANGELES 14 MA 7-4747 











“For the Young 
“of all Ages’’ 


271th Year ww 






ORLY 


Steamer from $1398 $ $1898 
by Air from 


105 Departures. 11 itineraries. 
Group or independent. Fully inclusive. 


EUROPE — 24-20 Days from $688 
ORIENT 18-63 Days from $998 
AFRICA 25-67 Days fr. $1794 
S0.PACIFIC. 30-63 Days tr. $1398 
HOLY LAND 25-40 days fr. 1286 
SO.AMER, 14-72 Days trom * BBG 
HAWAT/ —_ 9-44 Days from 5998 
MEXICO 9-18 Days from 5269 
“No Greater Value Anywhere” 


Ask State folder desired. 
Your  SIUDENT TOURS: Low-cost adventure 


Travel and Study Trips to ‘‘Everywhere’’. 66 Day’ 
Agent European trips incl. steamer trom $798. 
’ Dept. L © 539 West 6th Street, 
a T ,.% Los Angeles 14, Cal. MA 2-7114 
Dept.S ©323 Geary Street, 
WORLD TRAVEL San Francisco 2, Cal, EX 2-7370 








JUST OFF THE PRESS! [= 
Write for brochures ; 


JAPAN 


Tamia) Jalal: | 





Two all-inclusive travel classics to Japan. Depart San Fran- 
cisco via Pan American. Famous Obata Tour, conducted by 
Chiura Obata, Professor emeritus of University of Calif., 
leaves March 31. Spring Tour, by Lala Logan, multilingual 
tour conductor, educated in Japan, leaves April 14. Write 
Dept. A, JAPAN TOURS, 391 Sutter Street, San Francisco 8. 


‘ - HOTELS 


SOMETHING WEEKLY 
MEXICO DIFFERENT S 48.8 0 For Two 
Relax in the patios of an unpretentious old colonial 
hotel. Spotless rooms, each with private bath. Home 
cooking. American hygienic standards, Picturesque 
village at Lake Chapala, Excellent Climate. Modest 

daily rates. Write 


sae oles Rdatoka 


Jacotepec, 
Jalisco, Mexico 











EUROPE 


We'll see the usual, plus Dublin past the tron 
Curtain—Africa to Sweden. A different trip— 
for the young in spirit who want to be accom- 
panied but not herded cround. 
Also shorter trips. $685-$1340 
EUROPE SUMMER TOURS 
255 Sequoia, Box M Pasadena, California 














JANUARY 1960 


oveesite Disneyland 


if 






Walking distance 
Complimentary Continental 
Breakfast and Free all-day 
coffee bar. Heated Pools. 
Ali greund floor rooms. 

Write for brochure 
and off-season rates. 
1540 S$. Harbor Bivd. 

Anaheim, Cal., KE 5-1213 
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GREAT LEE 


HOTELS « 


SOUTHERN CALIF. 








BEVERLY CARLTON—Beverly Hills 
Highly styled rooms G suites, air-conditioned, 
TV, pool; new Cafe Cariton for delicious food. 


CAVALIER—Wilshire Bivd. in Westwood 
Garden rooms, apts., kitchenettes. Pool, TV, 
complimentary breakfast. Free garage. 


HOLLYWOOD PLAZA—Hollywood 

Luxurious rooms in the heart of the city. 
Superb food, heated pool, nightly entertain- 
ment, TV. Adjacent parking. 

SKYWAYS—L. A. International Airport 
Air-conditioned room & suites close to Air- 
port, pool, coffee shop, limo service to airport. 
ANTELOPE VALLEY INN—Lancaster 

Deluxe rooms G suites, 24 hour coffee shop, 
restaurant, cocktail lounge, pool, TV, air 
conditioned. Entertainment nightly. 

HOTEL LAGUNA—Leguna Beach 

Quaint coastal town, private beach, ocean 
view dining, coffee shop, TV, entertainment 
and dancing. Adjacent parking. 


For fast, free Teletype reservations phone: 


HOllywood 5-1131 in Los Angeles 
GRaystone 4-3600 in San Francisco 
MAin 3-6688 in Seattle 











“lt HOTELS 


Fine Hotels IN THE 


ACK WRATHER ORGANIZATION 


* POOL « SHOPS ¢ ener comeapedl 


*& Check-in me er 
Friday. Sent. 1 Bio lune 1 
except Xmas 


Write for free folder, Don S. Daley, Mgr. 
Disneyland Hotel, 


Anaheim, California oy 


* rooms, suites, apartments — al! 
overlooking the water « | «* boat slips 
* gateway to Mexico 
Write for free folder, John S. Palermo, Mgr. 
Kona Inn, 802 Yacht Harbor Drive 
San Diego, California 





TRAVEL SERVICE » 


FLY 


IRISH 


to ALL EUROPE 
via 


SHANNON, DUBLIN 


Swift, overnight service from New 
York and Boston. Million-mile 
pilots. Appetizing meals. Attentive 
service by charming Irish hostesses. 
Fly IRISH to Dublin, London, 





Paris, Rome—24 European cities 


ECONOMY CLASS 
Round Trip Fares from New York: 
to Shannon ........ . $417.60 
| i 


=sae 
IRISH AIR LINES 


New York: 444 Madison Avenue, 
Plaza 1-5040 

San Francisco: 681 Market Street, 

Room 795 + EXbrook 7-5863 








Loveliest Hotel on the West Coast of Mexico 


The Playa De Cortes 


on Bacochibampo Bay Guaymas, Sonora 


325 paved miles south of Tucson, Arizona. 
Perfect climate . . . magnificent setting .. . 
the mountains and desert meet the sea. Deli- 
cious meals with highest U.S. health stand- 
ards scrupulously maintained. Deep sea 
fishing that is unsurpassed. Swim, shop, skin 
dive, water ski, ride, dance or just relax and 
soak in sunshine and the fascinating beauty 
of the Gulf of California. Write: 


ELDRED H. TANNER, MGR. 


for illustrated folder 














see, IN SALEM, OREGON 
cs Hotel and motel facilities, centrally lo- 

eH, cated for Oregon sightseeing or business. 
18th Century Antique Shop. Dining room 
and plush new Velvet Horse Lounge. 
AAA, American Express and Diners’ Club, 


Write or phone for information ... 


MARION MOTOR HOTEL 


200 S.E. Commercial * Salem, Oregon * Phone: EMpire 3-4123 


Crown House 


...» your home in downtown Reno—the Gateway to 
the 1360 Winter Olympics! Enjoy the most superla- 
tive accommodations complete with ski-storage fo- 
cilities. Perfect soundproofing and hecat-control in 
every room. 





B San Francisco's nevest, ¢. et, lux 

ury motel. Half block off ‘an Ness 

L Ave. (U.S. 101). Neor Mob Hill 

Golden Gote Bridge, Fisherman's 

L Wharf King-size beds, electric 

kitchenettes, free 21” TV. Fron 

$8 single, $10 double. Diners 
Ciub. Free Color Folder 

A.AA 


NOB HILL MOTEL 
1630 Pacific Ave., San Francisco 








NEW AREAS have been opened with 


new lifts and tows. 





all areas. Every ski resort is within 
an hour of a Utah Metropolitan 
center. 





COMPLETE SKI KIT FREE 
Send the coupon for complete 
information on Utah Ski Areas. 


< 
Dine 
= MORE FACILITIES are operating at 
tn 
cs re 
Set 


a. Utah Tourist & Publicity Council 
Dept. 154 Utah State Capito! 














303 W. Second St., FAirview 3-182! 


ae Salt Lake City, Utah 

aia Name 

4 Address 

Fy City State 











és 
CARMEL-BY-THE-SEA 


7, 










looking for summer 
this winter « 


for information write- 
CARMEL - BY - THE- SEA MOTEL ‘ASSN. 
P.“O. BOX 753, CARMEL, CALIFO 





CITHMCITHMMICIT 


CiTM CITMCIT 


EUROPE 


Tours planned by European travel 
experts to suit individual require- 
ments. Ask for free booklet show- 
ing where to go, how to go, how 
much it costs. 

Apply to your Travel Agent or... 
Ci T Ravel SERVICE, INC. 
Dept. U 
649 S. Olive St., L.A.14 © 323 Geary St., $.F. 2 


419 LID LID 


_ New York * Chicago 
CiT MC ITEC IT 





SUNSET 























Denmark + Finland « Norway » Sweden 


Four vacations 
in one! 


Easy-to-reach Scandinavia 

is a fascinating vacation 

buy. Visit all four coun- 

tries...See fairy-tale 
towns, folklore provinces, 
fabulous lakes, majestic 
fjords. Go above the Arc- 
tic Circle: see Lapland 
and the North Cape. 

Choose May-June for the 
SCANDINAVIAN FESTIVAL 
or September to shop for 
the latest home furnish- 

ings during the DESIGN 
CAVALCADE. 


Lands of 
Sunlit Nights 


See any a ate gen 
Wri 


wy Commission 
Dept. D-3, Box 260, 
New York 17, N.Y 





Stretch Out |" 


your HOLIDAY dollax 


— 









a guiet winter resort 
at the beach 
between 
L.A SAN DIEGO 


in southern california 


‘TRAVEL SERVICE a © TRAVEL SERVICE GJM TRAVEL SERVICE 


ere 


be Sag aky par 

; - Goin to Mexico? 
Want a different vacation? 
thee! visit the fascinatingly unique 


i aa 
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More to See * More to Do * More for your Money 
Stop a few days enroute. There’s plenty 
to enjoy for a full vacation. Loaf or 
play outdoors the year ’round. Browse 
in colorful Old Mexico. See Carlsbad 
Caverns, White Sands, Big Bend. 
Thrill-ride the new Alpine tramway. 


em- Send today for FREE folders - 


EL PASO Sunland Club Dept. 5 
City-County Bidg., E! bag Texas 


checked — El Paso caeat o 
Mexico's Central Route [] to 














WHERE THE SUMMER 
SPENDS THE WINTER 


SANTA. 
MOMNMICA. 


CALIFORNIA 





The sun doesn’t hibernate .. . 
it comes to wonderful, 
smog-free Santa Monica for 
the winter. Follow the sun to 
Southern California's favorite 
playground. Clip the coupon 
below and mail today for our 
colorful illustrated brochure. 
re HOME OF WORLD FAMOUS 
PACIFIC OCEAN PARK 


=v 





es ke Se oe 
= SANTA MONICA Chamber of C ce 
| 109 Santa Monica Blvd, * Santa Monica, Calif. 
& Gentlemen: Please send me your illustrated bro- § 
® chures, without cost or obligation. | am interested § 

in’ ( Tourist Attractions and Accommodations, 2 
g © Convention Facilities, (] Permanent Residence. 


' 
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5 NAME 5 
5 4 
5 ADDRESS 1 
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eCity STATE_ 





1960 


JANUARY 








COMPLETE INEORMATION 


Detailed information (brand-new 
inty) 90 ofl Coney 







] COLORADO WINTER SPORTS COMMITTEE 
| Room 370, Capitol Building, Denver 2, Colorado 
| This one coupon brings full information about 
] Colorado’s skiing. 

| Nome 
| 

| 

| 





Address 








L City Zone State 
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Be! 


Nee ces eee ems meee ee ee ee 





Send for 


FREE FOLDER 






: for your 
GUIDED ad 
SIGHTS E EIN SG 
TOURS in 
Southern California, 
Arizona or Nevada 
From Hollywood and Los Angeles — 
Palm Springs, Old Mexico, Orange 


Empire, Disneyland, Knott’s Ghost 
Town, Inside Movie Studios, TV. 


From Phoenix and Tucson — Grand 
Canyon, Apache Trail, Nogales. 


From Las Vegas— Hoover Dam & 
Lake Mead, Death Valley, Furnace 
Creek, South Rim Grand Canyon. 


Please send me checked free folder 
0) So. Calif () Arizona [) Nevada 
Name. 
Address 
City. State 


1 
| 
| 
| 
| 
| 
| 
; TANNER GRAY LINE 
4 1207 W. 3rd, Los Angeles 17 
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City, Zo.,St. 3 





















we SOUTH 
= AFRICA 


BY LUXURIOUSLY 


TE | 


COMFORTABLE 
MOTOR COACH— 
TRAIN — PLANE 


WONDERFUL WAY TO 
SEE SOUTH AFRICA, 
Rhodesias, Portuguese 
and British East Africa, 
and the Beigian Congo. 
Your choice of many at- 
tractive tours, from a few 
days toa Grand Tour, all 
at remarkably low prices, 
including hotels and most 
meals. Friendly, trained 
ersonnel speak your 
anguage; they want to 
make your trip thoroughly 
enjoyable. 
BE SURE TO WRITE FOR 
OUR LITERATURE de- 
tailing many fine tours 
combinations of air, 
ee and rail travel. 


«AND SEE YOUR TRAVEL AGENT 


frican 


COMPLETE TRAVEL FACILITIES 
— RAIL, ROAD, AIR 
655 Madison Avenue 
New York 21, N.Y. 
Tel. TEmpleton 8-1700 





L bp bpiriaber intel 








SPRINGS 


CALIFORNIA 


winter golf capital of the world 


for information write: 


PALM SPRINGS HOTEL & APARTMENT ASS'N 


DEPARTMENT S, PALM SPRINGS, CALIFORNIA 





The ZELLERBACHS 


want you to have their folder telling you all 
about... ‘The Garden of Eden”’ 


. the most interesting vacation buy in Mexico. 
New! Opened August, 1959. Nothing like it in 


ALL MEXICO. 
Write—JIM and GLORIA ZELLERBACH 
APDO 219 ordoba, Veracruz, Mexico 
gomrremcagtr oe: 6 . . ames - 
€. TRAVEL BOOKS... 4 
MEXICO 


A Sunset Discovery Book of 
Mexico. Vital travel infor- 
mation. Border regulations. 
Mexico City by a choice of 
highways with cclorful spots 
enroute. What to see in 
and around Mexico City. 
Yucatan, Baja California. 
: it) photos, 6 maps. $1.75. 
Sunset asin Trips 
in Arizona 

Another exciting travel 
book in the Sunset series. 
Shows the many faces of 
Arizona—desert, Indian 
country; forested moun- 
tains, resort areas, special 
section on Grand Canyon. 
107 photos, 16 maps, spe- 
cial fold-out chart. $1.75 








How to find, 


catch, and 
identify positively 207 ma- 


rine game fish. Describes 
baits, equipment; how to 
py and land. New, tested 
techniques. _By Raymond 
Cannon. Fits in tackle box. 
338 pages. $4.95 
Order from Lane Book Co. 
Menlo Park, California 








luxurious hotel 


dancing 
3 dining rooms 
26 acres of garden 





PALM SPRINGS, CALIFORNIA 





A new 15-unit hotel built by ex- 
perienced travelers for discriminat- 
ing people who demand the best 
for relaxing in pleasan round- 


ings, Studio rooms, ov Ra 
all electric kitch 
blue ens, 40’ pool sm 
pa m Credit cards wel =  S 
comed. Send for | S$ 
brochure and rates, <u 
HOTEL/ APARTMENTS 
1600 E, Palm Canyon Drive/Palm Springs, 


WHITE SUN 


GUEST RANCH 


Enjoy real desert living ot 
Paim Springs’ finest guest 
ranch. Riding, golf, tennis, 
et ol. Americon Pion rates 
from $18 per person per day. 


Rancho Mirage, Calif. 
Phone Fireside 6-6281 


Catifornia 








: - oui SO nsS ica 











PALM SPRINGS’ raBuLous \ 


El Mirador 


HOTEL 
PALM SPRINGS, CALIFORNIA 


A New High in Vacation Lux- 
ury at a new low price— 
from $12 single, $14 double. 
European Plan. 

Reservations: Consult your 
Travel Agent, write or phone 
ae eng 4-1141 in Paim 


prings — or write for beauti- 
A color folder. - 
—y 























TRANQUILITY 

is the word for Alamos . . . 

Enjoy the CASA's cuisine and 

superb service while the euphoria of ~ 
Mexico's loveliest Colonial town 
reminds you that the only escape from 
the present is in the charm of the 

past. © Write for folders and tariff. 


the Casa 





cde los Tesoros 

«lames, 

Sonera; 

Mexico ~ 
Your Host: AL GORDON 

















DEATH VALLEY VACATIONS! 


Two famous Fred Harvey resorts to swim, 
golf, ride. Luxurious American plan accom- 
modations at the Inn or modest European 
plan at the Ranch. Delicious food, nightly 
entertainment. 


a your travel agent or w’ rite us 
Sor reservations: 


FURNACE CREEK INN 
P.O. Box 52 + Death Valley, California 


In Los Angeles phone MAdison 7-8048 
In San Francisco, EXbrook 7-2717 


'e J GOLF 
VACATIONS FOR WINTER 


Golf on new all-grass 18-hole course—one of 25 recre- 
ations on this famous 10.500 acre ranch-resort. Heated 
pool. 70 horses, 60 trails, rodeos, picnics, barbecues, 
breakfast & moonlight rides, dancing, cocktail lounge. 
Golf & tennis pros, swim instructor. Wonderful climate— 
no fog or smog year around, 3!/2 hrs. from <~~ 
LA, 5 hrs. from SF, 40 miles north of 
Santa Barbara. American Plan rates from 
$18 per person per day, double occupancy. 
Write for color folders. 








FAMOUS 










: The ALISAL, P.O. Box XX. Solvang, Calif. 
Telephone Santa Ynez, 233; in LA, MA 6-7581; in SF, 
YU 2-6905; Seattle, MU 2-1981. Lynn S. Gillham, Manager 


SUNSET 

































plus INFORMALITY 





This is living in 


| ARIZONA 


Heart of the Scenic Southwest 










free colorful booklet— 


where to stay . . 

what to see and do—write: 
Tucson Sunshine Climate Club 
5909-D Pueblo, 


| izona 
i} Tucson, Ari 3 












































Play in the Sun 


..- loaf in luxury 





















ARIZONA 


Come and join the fun! Weather's always 
wonderful for golf, swimming, riding, 
scenic drives . . . or just plain relaxing. 
Write for “Places to Stay” booklet 
and color literature to Valley of the 


Sun Visitors Bureau, Dept. ST-1 








| oa the Volley of the Cun 





Yaseen 
-_Hlolel 


for vacation and 
business visitors 


Resort atmosphere with in-town 
convenience. Contemporary, trop- 
ical luxury in the heart of the 
Southwest’s fabled vacationland. 
Completely air-conditioned year 
around, Heated pool. Superlative 
food in 3 restaurants. Free in-and- 
out parking. European Plan rates. 


RESERVATIONS OR INFORMATION- 
Glen W. Fawcett, Inc., Los Angeles, 
San Francisco, Seattle, Portland 


HOTEL WESTWARD HO 
PHOENIX, ARIZONA 








IN ALL 1 THE 
WORLD THERE 
IS ONLY ONE 
CAMELBACK! 


(Beware of imitations) v 
. 


At Camelback you'll enjoy the desert tempo 


that delights everyone who seeks respite from E. 
daily living. Golf at nearby Paradise Valley § 
Country Club—cloudiless blue Arizona skies, 
warm days and beautiful nights. Mouth water- 
ing food makes our American Plan appealing 
and at moderate cost, quality considered. 


For reservations, contact us, or call 
DUnkirk 8-1151 in Los Angeles 
or EXbrook 7-2717 in San Francisco 


Camelback Inn 


AT PHOENIX, ARIZONA 
Season: Oct. 6 to May 6 





Going 

to the 
SUNNY 
Southwest? 


At TUCSON, ARIZONA 
Beautiful New 250-Room 


Del Webb’s HiwayHouse Hotel 


Opening January 1 
Landscaped patio, two swimming 
ls, miniature train; every room 
as extra-length , TV, radio, re- 
corded music; luxurious dining facili- 
ties; a ‘whisper’ from downtown; a 
leasant drive to Mexico border at 
jogales. Call for Courtesy Airport 
Limousine service 
write now for illustrated brochure 
— Box 5008, TWX TS-991, 1601 
No. Oracle Rd., Ph. MAin 4-8541 
PHOENIX — Del Webb’s HiwayHouse offers 
ultimate in comfort. Box 1809, TWX PX-21, 
3130 Van Buren St., Ph. BRidge 5-7811. 











Rail x Ranch 
Rest and relax at one of the West's most beautiful guest 
ranches. One of the oldest cattle ranches in the heart 
of she grazing country. Finest riding, swimming in heated 
pool, trips to Old Mexico for shopping and bull fights. 
Excellent food and spacious rooms with a beautiful view. 
Call or write 


WALTER AND HELEN KOLBE 


Patagonia Rail X Ranch Arizona 


JANUARY 1960 


Valles 
Arizona’s eu and finest year around hotel. 
ropean plan. Luxury living at sensible rates. in the 
fabulous Scottsdale, Paradise Valley, and Camelback 
Mountain area, just 12 miles northeast of downtown 
Phoenix. Swimming, tennis, Se - Write for 


color brochure or ask your travel a 
Robert Foehi, Manager 





OQ ARIZONA 





Eu- 


Relax in sunny, dry climate. Real West- 
ern ranch living in magnificent country— 
near modern Tucson. Happy atmosphere; 
Congenial mpations I ranch activi- 
ties. Write: Brew and Marge Towne. 


ee 


Route 1, Box 567 Tucson, Arizona 


eo gere se RRO TD, 


i 
=7 TWO BARS SEVEN F RANCH —7 


For a Superb Winter Vacation 
Ted and Peggy Schaffer bring to the Valley of Sun the 
colorful atmosphere of their famed Colo-Wyo cattle 
spread, Discriminating guests enjoy ‘sun-lozin’ in luxury. 
Spacious rooms, private baths, heated pool, tasty home- 
spun meals. Best of horses, expert instruction, scenic 
desert trails. Special rates for children and long stays. 


Write TWO BARS oh gg RANCH 
WICKENBURG ARIZONA 











warm dry climate. Holiday haven this 20,000 
acre luxury ranch resort; swimming, 
ridi skeet range, golf, tennis. 
Wonderful wintertime change 
for the entire family! 
See your travel agent, 
write or 

Dallas Gant 

Rancho de los Caballeros 

Wickenburg, Arizona 


TWIN LAKES LODGE 


LAS VEGAS ALL YEAR DUDE RANCH 
Discover the West's most complete Rarich and Outdoor 
Resort — 18-hole golf course adjacent, $2.00 fee. Daily 
riding activity, weekly rodeo. Boating, trovt fishing, 
trap shooting. A picturesque setting of woods, waterfalls 
and jakes in the desert. Couples $50.00 weekly. Family 
rates — Kitchenettes, fireplace suites. Join the experi- 
enced vacationers who return again and again. Request 
brochure. Twin Lakes Lodge, Box 1589, Las Vegas, 


» You’re only hours away from sunshine and a 
















Phone Witney 5-6321 


Nevada. Orchard 8-2002. 
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(World Famous) 


WILD HORSE RANCH 


Opens 20th season. For the best vacation you will ever 
have! Rates from $80 to $130 weekly for everything. No 
extras. Horseback riding, heated swimming pool, delicious 
food. Arizona at its best. Write for illustrated folder, 


Mr. and Mrs. Howard W. Miller, P. O. Box 5505 
Tucson, Arizona 





Remuda 
Ranch 


Wickenburg 






























Arizona 
‘‘Wake Up To Sunshine"’ 


You can relax and have fun at this friendly, informal, 
family-type ranch. Riding, outdoor get-togethers, 
swimming, dancing, golf, tennis, etc. Two counselors. 
Special facilities for children incl. private school. 
Beginning 35th season. Complete Arizona Plan, 
Write for folder and rates: 
MRS. SOPHIE F. BURDEN 
Remuda Ranch, Wickenburg, Arizona 








RANCHO SANTA CRUZ 


In the beautiful Santa Cruz Valley, only 17 miles north 
of Nogales on the Mexican border. Good Food——Fine 
Horses—Heated Pool—Tile Baths—Twin Beds-—Central 
Heating—Open all year—American and Evropean Plan— 
No charge for Ranch Wagon meeting guests in Tucson. 
RAY & LORETTA HANNA 
Box 132, Tucson-Nogales Stor Rovte 
Telephone Baca Float No. 1 Nogales, Arizona 
Recommended by Duncan Hines and AAA 


Lazy K Bar Guest Ranch 


Get your share of sunshine vitamins. Plan a Winter 
vacation at this famous guest ranch. Climate is 
ideal, meals delicious, accommodations delightful. 
Ride fine horses, swim in heated pool, overlooking 
mountains ond deserts. Lazy K Ber is Arizona's 
most distinguished guest ranch. Seoson: Oct. I5th 
to May Ist. New brochure available. 

THE SPAULDINGS 
Route 1, Box 560 





Tucson, Arizona 








ADVERTISERS IN THIS 


Travel Directory 


cheerfully will send 
complete information, 
including rates, reser- 
vations, and accommo- 


dations, upon request. 



























Ponds in front of Pipe Spring fort are kept full by flow from spring. This spring- V 
time view shows trees in full leaf; cottonwoods and willows will be bare in January f 


The old Mormon fort at Pipe Spring 


Heading for the southern deserts from up 
Utah way, you pass within easy reach of 
Pipe Spring National Monument In the 
Arizona Strip, whether you're driving U.S. 
Highway 89 or 91. 

Even in winter, this old Mormon fort 
has the look of an oasis, and when road 
conditions are right you can get to it with 
no trouble—or even plan your trip so that 
a cross-over on these relatively low-alti- 
tude back roads between U.S. 91 and 89 
takes the place of the often icy, sometimes 
snowy Mount Carmel highway (Utah 15) 
across Zion National Park. 





The 15-mile road from the Fredonia side 
is wide, graveled, almost always passable. 
The approach from Hurricane—49 miles 
—is seldom in bad shape in winter, but 
rain or melting snow can make for mucky 
going occasionally, so be sure the ground 
is either dry or frozen if you want to go 
through without putting on chains. 





The well-preserved fort—two big stone 
houses facing each other across a court- 
yard enclosed by a high stone wall, with 
firing platforms and heavy gates—con- 
trolled the only reliable source of water 
in a vast region bordered by the Ver- 
milion Cliffs on the north and the Grand 
Canyon on the south, It was built in 1870 
to defend Mormon settlers from the de- 
predations of hostile Indians, who had 
killed four white men and a woman and 
had made off with livestock and other 
property in a series of raids. 


The fort served its purpose in an unex- 









To Las Vegas 






PIPE SPRING? 

NATIONAL MONUMENT 
KANAB... KA 

PLATEAU 


wna 


Unpaved road misses Zion’s high altitudes 





pectedly peaceful way: It provided such 
secure refuge and looked so formidable 
that it never was attacked. 

In one of the rooms, Pipe Spring still 
wells up at the rate of 100,000 gallons a 
day, pouring out of the building through 
a stone flume to irrigate the adjacent 
fields. Glass windows and a screening 
growth of trees have softened the bastion- 
like appearance of the building somewhat, 
but the interior—like most of the sur- 
rounding country—has changed little 
since pioneer times. Tools and equipment 
are still in place, and on display is an old 
telegraph key explained by the fact that 
in 1871 Pipe Spring became the first tele- 
graph station in Arizona. 


SUNSET 














How to fillet 





From a camp cook’s point of view, here’s 
an “analysis” of a fish’s essential parts. 





With a sharp knife, slit skin along back 
from the tail to head, and along line (A). 


LN 
; \*. \ 





Grasp skin with pliers as shown. Peel 
back. Use knife as “helper” if necessary. 





Insert knife carefully under flesh next to 
backbone. Remove fillets on both sides. 





Here is the fillet. From most fresh-water 


plan your winter vacation now! 


SUN... 
mountains... 
$@a@..- 


SANTA BARBARA 


CALIFORNIA 


WIDE CHOICE: ACCOMMODATIONS & RATES! 


For colorful vacation folders about things 
to see and do, and places to stay -~- write: 


Miss Barbara Ann, VISITORS BUREAU, 
Box 299, Santa Barbara, California 












fish it will be boneless, ready to fry. 


JANUARY 1960 





PICK UP YOUR 
VOLKSWAGEN 


In Europe! 


...and save, even after duty and transportation back to America. 
Anywhere in Free Europe, a Volkswagen can be awaiting your 
arrival, equipped to American specifications. Price: $1194.50, with 
turn signals and heater. See your VW dealer or fill in the coupon 
for details. 


VOLKSWAGEN WASHINGTON, INC. 


P. O. Box 247 @ Seattle 11, Washington 


Name 








IIE cides stint cqsctindgilittiipsetcvigalavdiageinnimnctdabsetonted 
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THE ADMIRAL AND SUNSET ARE OLD FRIENDS 


Fleet Admiral Chester Nimitz’s home-life has been 
reflecting Sunset influences ever since 1926. Mrs. 
Nimitz uses ideas from Sunset in planning menus and 
hospitality, the planting of their gardens, and many of 
the trips which she and the Admiral enjoy. She even 
keeps a scrapbook of her favorite Sunset ideas. 


AIRPLANE-MAKER IS A SUNSET BARBECUER 


Donald W. Douglas, Jr., president of Douglas Aircraft 
Company, is a handy man at barbecuing. His special- 
ties: wild game and zesty salads. Favorite recipe book: 
Sunset Magazine. He and Mrs. Douglas, Sunset read- 
ers for more than ten years, used Sunset ideas in plan- 
ning their barbecue kitchen, pool and gardens. 


UNIVERSITY FAMILY PLANS ANOTHER SUNSET TOUR 


Mrs. Wallace Sterling, wife of Stanford University’s 
president, long ago started taking her children on trips 
inspired by Sunset, as part of their continuing educa- 
tion. Today her son is at school in Germany, but she 
and daughters Sue and Judy still go on exploring trips, 
with Sunset their favorite guide-book. 


Westerners who live with Sunset 


y 


ced 


HAWAIIAN ISLANDERS LIVE WITH SUNSET, TOO 


Mr. and Mrs. Lowell Dillingham of Hawaii have been 
Sunset readers for more than 20 years. When Mr. Dil- 
lingham (fourth generation Islander) built beautiful 
$28 million Ala Moana Center, he himself took a major 
hand in planning its landscaping. (Sunset is Hawaii’s 
most popular travel and home service magazine.) 





3 
| 





















ARIZONA GOVERNOR IS A SUNSET GARDENER 


Paul Fannin never held public office until he was elect- Dorothy Kirsten in private life is Mrs. John D. French 
ed governor. It’s a job with little spare time, but, when- of Palos Verdes, California. Long-time subscribers to 
ever he can, Governor Fannin works in the gardens of Sunset Magazine, Dr. and Mrs. French have incorpo- 
his Phoenix home. He takes ideas from Sunset Maga- rated many Sunset ideas in their home, in their daily 
zine and Sunset Books, just as Mrs. Fannin does for living, and in their spacious gardens, where Mrs. 
her interests: home decoration and cookery. French herself does much of the planting. 


PEOPLE WHO LIVE WITH THE WEST’S OWN MAGAZINE 


You and the people pictured here (along with some 2,000,000 
others in the West and Hawaii) share a common interest. You 
believe in, and very frequently react to the ideas in Sunset 
Magazine. That is why you read it. You and the editors of Sunset 
speak the same language — the language of the West. 

You barbecue instead of “cook-out”. You have lanais and patios 
instead of “porches” and “back-yards”. You live in homes that 
bring the outdoors in, grow flowers the year-around, often enjoy 
foods of the early Spanish, the Orient and Polynesia. You travel, 
both by car and common carrier, far more than your non-Sunset- 
reading neighbors. 

The kind of living you enjoy has made the Region West of the 
Great Divide the fastest-growing in America. Perhaps you your- 
self were one of those who moved out here from another section. 
If so, you probably agree with the ex-Minnesota couple that said, 
“What Sunset has is what we came out here for”. 

At Sunset we look upon the bond with you, our reader, as almost 
fraternal. Our editors are dedicated to helping you enjoy the most 
in Western Living. So, likewise, are Sunset’s many advertisers. 
This, obviously, is why you react favorably to both. 








THE MAGAZINE OF WESTERN LIVING 


Westerners who live with Sunset 
























OPERA STAR IS A SUNSET HOME-MAKER 


ba 


PACIFIC NORTHWEST EDITION 





: é Tyee CENTRAL EDITION 


















LANE MAGAZINE COMPANY, MENLO PARK, CALIFORNIA 










Now you can fly PSA between important 
California cities faster than ever before. The 
reason : gleaming new jet-powered Lockheed 
Electras. Fully pressurized and air condi- 
tioned, luxuriously appointed, equipped with 


all-weather radar, PSA’s Electras offer the 
ultimate in flying comfort and dependabil- 
ity. PSA’s fast, frequent flights will get you 
there in much less time...much more re- 
laxed. Fly PSA Electras soon. 


PSA-SOON TO BE FIRST WITH AN ALL-NEW, ALL ELECTRA FLEET 


LECTRA 


BUILT BY LOCKHEED AIRCRAFT CORPORATION 


SUNSET 





SETS 


SAN FRANCISCO 


277 PostSt. Plaza 6-3600 
San Francisco International Airport 
375 O'Farrell JUno 3-0931 


LOS ANGELES 
(Burbank) Lockheed Air Terminal 
TRiangle 7-5421 
L.A. International Airport 
SPring 6-1600 


SAN DIEGO 


Lindbergh Field 
CYpress 8-9811 


JANUARY 1960 


Stadio Olimpico, rated capacity 100,000, will have opening and closing ceremonies, 
track and field, equestrian finals. Built on ruins of pre-war stadium once intended 
for 1944 Rome Olympics. Here you look south; center of Rome is to the left 


In Rome .. . the 1960 Olympics 


Stadio dei Marmi, started under Mussolini, 
recently finished. Stadium tiers, and the 
60 statues around its rim all made of same 
marble. For hockey, and track warm-ups 


For the first time since London, 1948, the 
Olympic Games will take place in a city 
extremely popular with tourists and at the 
crossroads of many main travel routes. 
Certainly the demand for tickets to the 
Rome Olympics will far exceed the supply. 
The Games were set late in the summer 
of 1960—August 25 through September 
11—to miss Rome’s busiest season. But 
Rome is never really free of tourists; hotel 
reservations are always advisable. 

American Express Company, official agent 
for all Olympiad tickets allocated to the 
United States, still had some two weeks 
ago but was already turning down re- 
quests for certain events. You can’t count 
on getting tickets to events of your choice. 
However, tour operators and travel agen- 
cies have bought blocks of tickets. If you 
act quickly, you can probably see the 


Stadio Flaminio, newly built on site of demolished Stadio Torino, former capacity 
almost doubled (to 55,000) through flared-out design by architects Pier Luigi and 
Antonio Nervi. Football (soccer) played here. Beyond, at right, Palazzetto Sport 
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you haven't 
seen Europe 


Everything in one place! Snow-coned moun- 


rd 
tains and perennial palm trees. Modern cities 
and pre-Roman settlements. Superb cuisine. 
incomparable shopping at tempting prices. 
Resorts, spas, hotels in spectacular set- 
tings. Riotous nature and peace everywhere. 


and you haven’t seen Switzerland if you haven't seen it all 


Your travel agent has the best answers. See him for free information, maps and folders, or 
write: Dept. G-2, Swiss National Tourist Office, 661 Market Street, San Francisco 5, California 

























GET THE MOST OUT OF 
YOUR TRIP TO EUROPE 


Eurailpass gives you first class, unlimited 
travel on the railroads of 13 countries. 
Used for the first time last year and en- 
thusiastically approved by thousands. So 
convenient, time-saving, money-saving. 

TWO FULL MONTHS — ONLY $125 
Sold exclusively in North and South 
America—buy it through your travel agent. 


1 TICKET — 13 COUNTRIES 
Austria + Belgium + Denmark + France 
Germany « Holland « Italy + Luxembourg 
Norway + Portugal + Spain « Sweden 
Switzerland 





EURAILPASS, P.O. Box 191, Madison 


' Please send illustrated Name. 
folder “ECURAILPASS , 
... The Master Key Address = 








‘To Europe.” City — State a OY t 






















Palazzetto Sport—basketball, weight lift- 
ing. Hanging bowl fixtures light the 
ceiling. Ventilators, speakers up in dome 


Olympics on a package tour that may 
include transportation and will certainly 
include hotel accommodations. Hotel 
space and private rooms opened especially 
to Olympic visitors are now almost com- 
pletely booked. 

Leftover tickets, if any, will go on sale 
in Rome about two months before the 
Games. (Prices, aside from a special Extra 
classification, don’t exceed $8.) 

If you’re in Rome during the Games— 
perhaps staying in camping facilities 
nearby or hotel rooms in outlying cities 
—you may be able to pick up individual 
tickets, probably for prices higher than 
the official rate, and not through any regu- 

lar agency. - 
Whether you see the Games or not, the 
sports installations are. worth visiting. 
They cluster about two main centers, 
about four miles north and six miles 
south of Rome’s center, connected by a 
new highway by-passing central traffic. 
Thanks to the Olympics, Rome has some 
of the most complete and up-to-date 
sports facilities in the world. 





Outside view of Palazzetto Sport shows 
how dome 254 feet in diameter is support- 
ed by exterior structure—no interior posts 
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Christmas dinner in San Diego 


MORNING DIP in the pool will sharpen up your appe- 
tite for Christmas dinner on a patio in San Diego. 
Turkey and cranberry sauce taste twice as good with palm 
trees for a background. Gardens are aglow with brilliant 
red poinsettias. You can pick your own mistletoe and holly 
for table decorations. If you think Christmas isn’t Christmas 
without wintry weather, let San Diego change your mind! 
A summer climate comparable to that of Northern 
Maine and a winter climate like that of Southern Arizona 
—that’s San Diego! Only 14 degrees difference exists 
between summer and winter temperatures. The sun shines 
353 days a year. Ocean breezes are almost constant. There’s 
no snow, no thunderstorms or tornadoes, no smog and 
very little rain. 
Good climate is only one reason why you should visit 
San Diego. There’s wonderful swimming, fishing, boating, 


JANUARY 1960 


golf and much more. Step across the border into Mexico 
for bullfights, horse or dog racing, jaé alai, restaurants and 
night clubs. It’s a great place for a vacation or a convention. 


SAN DIEGO 


CONVENTION AND TOURIST BUREAU 
Dept. S-1, 924 Second Ave., San Diego 1, Calif. 
SEND FREE FOLDERS TO: 
NAME 
ADDRESS 
fo, Se 














TOM LIGGETT 





Sharkstooth Hill is less than 10 miles 
northeast of Bakersfield in the low hills 





ROBERT COX 





Although they‘re looking for the teeth of sharks, there’s always the chance that they'll 
come across the ancient bones of a sea cow, seal, dolphin, porpoise, or whale, all former 
residents of the area. Notice the variety of techniques: sifting, shoveling, hoeing 


Fossil hunting at Sharkstooth Hill 


The collector who picks up a tooth of 
this size is rightfully proud of his find. 
Note the sharp, serrated cutting edge 


At one time the Pacific Ocean extended 
inland and filled the basin that is now 
the San Joaquin Valley. The waters 
teemed with fish, and crustaceans lived 
near the shores. Today, some twenty mil- 
lion years later, the only remains of their 
habitation there are many hundreds of 
sharks’ teeth, a few bones of larger crea- 
tures, and some mollusk shells. 

Fossils are concentrated in an area north- 
east of Bakersfield called Sharkstooth 
Hill. Amateur paleontologists can make 
an easy trip to the fossil beds and collect 
the teeth, which lie in, under, and on 
top of the coarse sand and pebbles. For 
one Western family, the William Reids of 
Visalia, a collection of sharks’ teeth led 
to extensive geology studies and vacation 
trips to other fossil-rich parts of the West. 
A fossil is a trace of a former living thing. 
The three basic kinds are (1) an impres- 
sion that a leaf, a small animal, or a foot 
made originally in a soft substance that 
later turned to stone; (2) a bone or piece 
of wood in which the cells have been re- 
placed by a mineral substance; (3) a hard 
part of the organism preserved in its orig- One hundred sharks’ teeth—part of one day's find by a family of three. The shiny 
inal form by favorable conditicns. lower surfaces of the two in the center of the top row indicate they came from 
The Bakersfield-area sharks’ teeth are of | underground where they were polished by action of the earth for millions of years 
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Adds real showmanship to your color-slide shows 


CHANGES SLIDES BY ITSELF! 


New Kodak Cavaicade Projector is fully automatic 


This remarkable projector puts on the most excit- 
ing color-slide shows . . . by itself. 

You turn it on—it does the rest! Changes up to 
40 slides in sequence—at 4-, 8-, or 16-second in- 
tervals—quietly and swiftly. 

Now you can be as relaxed as your guests. Enjoy 
your pictures as much as they do. 

And after your show, your guests will want to 
see all the features of this superb projector. You'll 
show them the unique instant-editing . . . the 
“shadow arrow” to point out details on the screen 

. . controls that let you repeat, hold, or skip any 
slide . . . provisions for remote control . . . and 


the individual steel guards that protect each slide! 

See the Kodak Cavalcade Projector, Model 520, 
Ff/3.5 lens, demonstrated at your Kodak dealer’s 
—$124.50, or as low as $12.50 down at many 
dealers’. Model 510 with f/2.8 lens for extra bril- 
liance, $159.50. 


Prices are list, include Federal Tax, and are subject to change without notice. 


Camera with electric eye — sets itself 
New Kodak Automatic 35 Cam- 
era measures the light, adjusts 
the lens automatically for picture- 
perfect exposures in sun or 
shade. Only $84.50, or as 
little as $8.50 down. 


EASTMAN KODAK COMPANY, Rochester 4, N.Y. 


SEE KODAK'S “THE ED SULLIVAN SHOW” AND “OZZIE AND HARRIET.” 
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Stewardesses call it...(and so will you!) 













“The world’s most luxurious jetliner!” 








Stewardesses, always concerned with your comfort aloft, vote More airlines have chosen the DC-8 than any other jetliner: 
the Douglas DC-8 the world’s most luxurious jetliner! ALITALIA-LINEE AEREE ITALIANE * CANADIAN PACIFIC AIR 


LINES * DELTA AIR LINES © EASTERN AIR LINES © IBERIA 
AIRLINES OF SPAIN © JAPAN AIR LINES * KLM ROYAL DUTCH 
AIRLINES * NATIONAL AIRLINES * NORTHWEST ORIENT 


“Lounges like private clubs!’ ““Wide aisles!” ‘‘Everything 
is big!’ These are just a few of their typical comments. 


On your first DC-8 flight you'll see, too, the many unusual AIRLINES * OLYMPIC AIRWAYS * PANAGRA * PANAIR DO 
Douglas touches. Restful lighting built into your seat! Service BRASIL * PAN AMERICAN WORLD AIRWAYS © PHILIPPINE AIR 
buttons right at hand. A real table—not a tray—that’s in LINES * SAS—SCANDINAVIAN AIRLINES SYSTEM * SWISSAIR 
position at a finger’s flick. And in the DC-8 you'll enjoy that TRANS-CANADA AIR LINES © — TRANSPORTS AERIENS 
famous feature of Douglas aircraft—peace of mind. You'll INTERCONTINENTAUX * UNION AEROMARITIME DE TRANSPORT 


agree “It’s the world’s most /uxurious jetliner!” OTD Ate Se 


You'll travel in club-like luxury—at almost 600 miles an hour! 
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the third type. The cartilaginous skeleton 
lecomposed in time, but the hard calcare- 
ous teeth remain. Remnants of the Middle 
Miocene epoch about twenty million years 
ago, they vary in size from about 14 inch 
jong to a more unusual three to four 
inches. 

fo reach Sharkstooth Hill from Bakers- 
field, drive about three miles north to 
Oildale, continue north through town, and 
turn right onto the China Grade Loop 
Road. Follow this road through the old 
oil fields, past the Discovery Well (the 
first hand-dug commercial oil well in the 
country—dating from 1899), and into the 
low, rolling hills. 





While still on the north side of the river, 
turn left onto the second oiled road be- 
yond the rock crusher. Follow this road 
for 1.8 miles to the top of the ridge. Take 
a dirt track off to the right. Now you're 
on your own. Choose any likely looking 
spot, 

Finding the teeth is easiest after a light 
shower that washes the dust off them and 
darkens the earth so that they stand out. 
There are many teeth lying exposed on the 
surface, but they are usually weathered 
and broken. Specimens that have been 
polished by the buffing action of sand 
and earth lie below the surface from 2 
inches to 6 feet. To retrieve them, bring 
a Coarse Wire screen, perhaps mounted on 
a wooden frame, and sift the sandy earth. 
Another useful piece of equipment is a 
small shovel or trowel. And if you have a 
large enough car to carry a rake along, 
too, so much the better. 

Many families make a day of fossil hunt- 
ing by bringing a picnic lunch to eat at 
Hart Memorial Park. It is right across 
the Kern River from the fossil-hunting 
grounds, but about 10 miles by car: you'll 
have to backtrack about 5 miles to a 
bridge to cross the river. A swim will 
wash away the dust of the hill; or you 
can fish, walk through the 350-acre park, 
or just relax and enjoy the view from 
the bluff above the river. 








| BOOK REVIEW | 





Lightweight camp gear 


Backpackers, mountain campers, and other 
outdoorsmen will find a guide to a use- 
ful winter-evening hobby in Lightweight 
Camping Equipment and How to Make 
It (Highlander Publishing Company, 
Ward, Colorado, 1959; $3.25). 


Written by Gerry Cunningham, Colorado 
high altitude mountain climbing expert, 
and Meg Hansson, this fully diagramed 
book contains a detailed discussion of 
lightweight construction materials, along 
with patterns and how-to-do-it instruc- 
tions for making packs, packboards, sleep- 
ing bags, tents, and clothing. A list of 
sources of materials is included. 
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.- gives you quick access to all 1959 articles 


You'll find the new index a real help. It tells you where to 


locate all the wonderful ideas and topics covered by SUNSET 


articles in 1959 . . . whether the subject is Western gardening, 
travel, crafts, building, or foods. No hunting through back 
issues . . . just look up the article or subject in the SUNSET Index 


where you are given the issue and page number. You'll like 
this truly quick reference to your "59 SUNSETS, and you'll 
get more out of every issue. 


The new index is just off the press and ready for you... 
only 25c. Order yours on the coupon below, and mail it today. 


Also order a SUNSET BINDER to protect your copies 


Keep a full year’s copies of SUNSET in this handsome, 
sturdy binder . . . safe from loss or damage, yet handy 
for use. Order binders both for current copies and for 
each year of back issues with the year imprinted in gold. 
Only $2 postpaid* (to the seven Western states and 
Hawait )—just enough to cover the manufacturing, 
postage, and handling costs. $2 




















MAIL TO: SUNSET MAGAZINE, MENLO PARK, CALIFORNIA 

Please send me ______ copies of the 1959 SUNSET INDEX at 25c each. Also send 
pues: > A | 4) Am 1955, __1954, __1953, and ——1952 at 25c ea. 

Please send me SUNSET BINDERS at $2 each (*$2.50 outside Calif., Ore., 
Wash., Ida., Utah, Nev., Ariz., and Hawaii) imprinted with the following years 
Raves Bene SOON Pei Be 

I enclose __________ in payment. (Please add 3% sales tax to California orders.) 
NAME eg 
ADDRESS 
CITY_ STATE. 

















Ford brings you a glamorous new Thunderbird... 


The sliding sun roof 


THUNDERBIRD 


JVNow you can enjoy all the advantages of a weather-proof 
closed car—plus the open-air fun of a convertible / 


' You can have your cake and eat it, too! 
When you drive the brilliant new 1960 
Thunderbird with the sliding sun roof — 
you re wide open to the sky in June, com- 
pletely weatherproof in January. 


To open the roof, simply turn a handle 
and glide the roof back. You can do it with 
one hand, from the driver’s seat, while your 
Thunderbird is in motion. It’s that easy! 
And you can lock it in any position from 
closed tight to open wide. 


The new sliding sun roof is an all-steel 
panel. The girl on the opposite page is tak- 
ing advantage of it to photograph a recent 
ceremony at U.S. Marine Corps barracks 
in Washington, D. C. 


In winter, driving with the roof open 
about a quarter of the way actually im- 
proves the efficiency of your heater. At the 
same time, you can enjoy fresh, constantly 
changing air. You've never known such 
pleasant winter driving. 

In summer, just slip the sliding sun roof 
back all the way and you'll sing the song 
of the open road—and the open top! You'll 


enjoy a naturally air-conditioned ride. 


Winter or summer, you'll find that the 
new sliding sun roof Thunderbird brings 
you more style, more comfort and more 
fun than you've ever enjoyed before—even 
in a Thunderbird! 

And the optional sliding sun roof can be 
yours with the new 1960 Thunderbird for 
far less than you'd pay for other luxury 
cars without this exciting innovation. See 
your Ford dealer. You'll find that the 
Thunderbird sun roof is one of the most 
wonderful things that’s happened since 
the sun first came out! 








Drive any Thunderbird—hardtop with sun 
roof, hardtop, or convertible—and you'll see 
at once why this unique car is already one of 
the great automotive classics of all time. It 
performs as only a Thunderbird can. It is dis- 
tinctive and luxurious. It is comfortable as 
only a car with individual seats can be. In 
short, it is the world’s most wanted car—the 
car everyone would love to own. 


"60 THUNDERBIRD 


THE WORLD'S MOST WANTED CAR 
FORD DIVISION, Tord Nelor' Company, 





You can see the West best through the extra-wide win- 
dows of S. P. streamliners. The valleys and shoreline 
of our California Coast run, the forested mountains of 
our Shasta and Overland Routes, or the sun-tanned 
Southwest on the way to New Orleans—scenery you 
can really enjoy, at low-cost train fares. 


Freight shipments don’t care about windows, but some, 
— like lumber and big machinery, need wide doors. With 
the West’s largest fleet of wide-door box cars — now 
growing even larger every day— we'll be better able than 
ever before to meet the growing needs of freight ship- 
pers and receivers throughout the “‘Golden Empire.” 


uthern 
ncn 


serving the Golden Empire with 
TRAINS «+ TRUCKS*«+ PIGGYBACK «+ PIPELINES 
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Olvera Street, with its open stalls, has the look of a market place in Latin America. View is toward Plaza (under distant trees) 


UNION STATION ~ 


Here are routes from freeway, rail station 
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The way to explore here is to walk... 


The heart of old Los Angeles 


The freeways have lifted much of the traf- 
fic out of the Plaza, where 44 settlers from 
southern Mexico founded Los Angeles in 
1781, and now there are moments of quiet 
when you can imagine things as they used 
to be—not on the September day when 
colonists first camped there by the Rio 
Porcitncula, but perhaps a hundred years 


ago, when a substantial town had de- 
veloped. 

The map on this page pinpoints the best 
remaining relics in the heart of old Los 
Angeles. They’re close together; the only 
way to explore them all is to walk. A copy 
of Los Angeles from the Days of the 
Pueblo, by W. W. Robinson (California 
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Photo by Ewing Krainin 


oe time for High Tea in India is 
a mood. It arrives leisurely on the mar- 
bled courtyards of elegant hotels, amid 
medieval terraces of palace gardens; it 
arrives on a ‘shikara’ built for two, or in 
a houseboat, on a Kashmir lake miles 
above the sea... 

After a tennis final it comes, or a polo 
match, a day at the races. The time for 
it is a soirée of dance-drama. The mood 
comes upon you languidly when the 
shadows are long and the evening breeze 
carries the perfume of jasmine and 
queen-of-the-night. The time for High 
Tea in India is a time to meet, to sit and 


talk, to admire. 


This year, seek the mood that is India. 


For further information, 
see your travel agent, or write dept. S. 


India 


GOVERNMENT TOURIST OFFICE 


19 East 49th St., New York 17, N. Y. 
Murray Hill 8-2245 


685 Market St., San Francisco 5, Calif. 
EXbrook 7-0066 











Shrines typical of Roman Catholic coun- 
tries are many and varied in Olvera Street 





Highlight of most Plaza visits is a real 
Mexican meal in an Olvera Street cafe 


Historical Society, 1959; $1.50) will add 
richly to your stroll by bringing the old 
days back to life with photographs, 
sketches, etchings, and full-color repro- 
ductions of old paintings, and with de- 
scriptions of the hardships the first An- 
gelenos had to face. 

Begin at the Old Plaza Church. There are 
two parking lots on North Main Street 
just southeast of the church. This is prob- 
ably the oldest landmark in Los Angeles, 
first established as a chapel for the settlers 
in 1784. The original building was only 
18 by 24 feet; the cornerstone of the pres- 
ent church was laid in 1814, and the 
building was finished December 8, 1822. 
In 1860, heavy rains nearly ruined the 
adobe walls, so the front was taken down 
and rebuilt with brick. In recent years, 
other changes have been made—including 
the rebuilding of the bell tower to fit in 
with the church’s architectural pattern. 


The interior of the church is traditionally 
Mexican, with an elaborate gold leaf altar 
—one of the finest in California—and col- 
orful frescoed ceilings. In the courtyard, 


EUGENE STEIN 






Familiar highway marker of 1920's still 
marks route of El Camino Real in Plaza 


é ed fy . ; ; 
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The ancient art of glass-blowing survives 
at the Plaza. You can buy the artifacts 


you'll see a wooden cross in the center of 
an adobe fountain, shaded by grapevines. 
As you wander under the arches alongside, 
there are signs and pictures depicting the 
history of El Pueblo de Nuestra Senora 
la Reina de los Angeles de Porciincula. 
Cross Main Street and walk around the 
plaza. The concrete walks have not en- 
tirely eliminated the atmosphere of the 
early-day leisurely Mexican life. In the 
center of this park is a bronze statue of 
Governor Felipe de Neve, under whose 
orders the pueblo was established. 

On the northeast corner of Main Street 
and Sunset Boulevard is the Pueblo de 
Los Angeles Branch of the Bank of Amer- 
ica, which houses the largest all-Mexican 
arms collection north of the border. Dis- 
played on one wall of the bank, the collec- 
tion includes pistols and rifles from 
Pancho Villa’s army and machetes used 
by Zapata’s men. There is also an assort- 
ment of Latin American and early Cali- 
fornia flags. Guadalajara tile lines the 
counters, and a variety of Mexican and 
California woods can be found in the 
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Finest way to speed to Europe and beyond . . . that's KLM! Fast flights whisk 
you non-stop from New York and Montreal, one-stop from Houston. Friendly 7 
flight attendants treat you to world-famous Royal Dutch service — the most # THE WORLD OVER 


thoughtful, attentive service you'll find anywhere! Contact your travel agent | K L | a 
or KLM Royal Dutch Airlines, White-Henry-Stuart Bldg., Seattle, Washington. | a 


ROYAL DUTCH 
AIRLINES 


WHOOSH .+. you're in Europe - + you're treated royally KLM to Europe ey fo 4 “4 J g 
before you know it! on Royal Dutch Airlines! «+. @and beyond? WORLD'S FIRST Al RLINI 


JANUARY 1960 31 





NON-STOP 
DC-8's 
NEW YORK TO 
COLOGNE 
GENEVA 









SWISSAIR 


Soon now: Swissair jet service to Europe 
... throughout Europe ...on to the Mid 
East. Non-stop from New York to Col- 
ogne, Geneva and Zurich by big new 
whisper-quiet Swissair DC-8 Jetliners. 
On from Geneva and Zurich (starting 
this summer) by swift new Swissair 
Caravelle jets. Warm, friendly, memora- 
ble Swiss-Care every mile of the way! Just 
call your travel agent or Swissair for 
reservations. Offices in principal cities. 


SWISS CARE 


SWISSAIR 
WORLDWIDE 


NON-STOP DC-8 JETLINERS NEW YORK TO 
COLOGNE, GENEVA, ZURICH AND SOON TO LISBON 
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Wrought iron is characteristic of Plaza. Vine-shaded fountain is in the church patio 


walls, stairs, and furniture of this unique 
bank. Ask at the counter for a free bro- 
chure entitled “Bienvenidos Amigos.” 
This will give you more details about the 
bank’s historical possessions. 

Between the bank and the entrance to 
Olvera Street, you can watch tortillas 
being made, from the actual grinding of 
corn to the palming of the dough to the 
final frying. La Luz del Dia is a bright 
blue-tiled Mexican kitchen, open every 
day except Monday from 11 AM. to 
10 pM. Watching the entire process of 
tortilla-making-by-hand is an unusual op- 
portunity in itself, for most tortillas are 
machine-made nowadays, 

Olvera Street remains one of the most 
fascinating parts of Los Angeles. The 
stalls and shops don’t open until about 
10 A.M., so if you plan to buy, wait until 
then. Here-is a good place to shop for 
candles, leather goods, silver jewelry, 
Mexican candies, and festive pinatas for 
a Tamalada party (see page 144 of the 
October 1959 Sunset), or to dine on Mexi- 
car food at one of the restaurants. If you 
want to go thoroughly native, eat in one 
of the little food puestos along the street, 
where you can watch your enchiladas and 
tacos cook over charcoal braseros. 

Take a side trip through the Avila Adobe, 
located at 14 Olvera Street. Now a mu- 
seum, this is the oldest dwelling house in 
Los Angeles, dating back to about 1824. 
With its high ceilings, numerous windows, 
spacious rooms, and patio-facing corridor, 
it was considered a mansion in its day. 
During the American occupation in 1847, 
it served as headquarters for Commodore 


Robert F. Stockton and Kit Carson. The 


Avila Adobe is open from 10 AM. to 
10 P.M, every day. Admission is 25 cents 
for adults, 10 cents for children. 

Across the plaza is the old Pico House. 
Once a fine hotel built by Pio Pico in 
1869, it is today a rather dingy, fading 
relic of other days. But you can still catch 
some. of the old-day flavor by looking at 
the paintings on the walls and ceilings. 
Plans are being made to restore this hotel, 
and to keep the eighteenth century motif. 
Restoration is already under way on the 
oldest Los Angeles firehouse, nearby, and 
on the Merced Theater adjacent to the 
Pico House. 


Although it was built in 1929, La Plaza 
Iglesia Metodista (Methodist Church) 
carries on the historical Mexican tradition 
in its architecture. Services are conducted 
only in Spanish in this interesting church, 
which is located on the east side of the 
entrance to Olvera Street. 





Indians hewed this watering trough from 
a log in 1820. It’s now in Olvera Street 
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THE SOLID PLYMOUTH FOR 1960. 


Body and frame are welded 
as one unit with new Dura- 
Quiet Unibody construction. 


Each of these noises means something quite different to the 
engineer. Each was hounded out of the new Plymouth Dura- 


Quiet Unibody. This solid low-price Plymouth is truly quiet. 


When the first 1960 Plymouths were built and taken on the road for tests, 
Chrysler Corporation engineers felt they had created just about the quietest 
car bodies ever produced in the low-price field. 


They used sound-measuring instruments and discovered that the sound 
level inside the new Plymouth is exceptionally low—much lower than in most 
other cars. Many car noises people used to take for granted simply aren’t 
there. Engine and road sounds are subdued and dampened. Even the sound 
of the wind is hushed. 


What is more, the new Solid Plymouth will stay quiet. New Dura-Quiet 
Unibody construction is strong, tight, simple and virtually trouble-free. For 
Unibody is a solid unit of steel welded to heavy steel. There is very little to 
work loose and rattle; there are fewer parts to cause trouble and require 
attention. Doors and windows fit more snugly. 


The 1960 Solid Plymouth is built a new way. You will enjoy learning 


how different it is in a trial drive. May we suggest today? 


A Chrysler-engineered product, built a new solid way to give you solid satisfaction. 


SOLID PLYMOUTH 1960 


Tune in ‘‘The Steve Allen Plymouth Show,’’ a solid hour Monday nights on NBC-TV. 
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Velln 
A unique blend of East and West, 
the old and the new, Japan offers 





an endless variety of mever-to-be- 
forgotten experiences. Her glorious 
countryside, exciting cities, fine hotels 
and transportation area travel dream 
come true. And her people’s charm 


and courtesy are world-renowned. 
































informats on, see your 
Travel Ages or write: 


: Yok Tounsr Acsonarion 


45 Rockefeller Plaza, New York 20, N. Y. 
651 Market Street, San Francisco 5, Calif. 
109 Kaiviani Avenue, Honolulu 15, Hawaii 
48 Front Street W., Toronto, Ont., Canada 
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“4, HAVE 
" HEATHKIT" 
HI-FI sous J 
\ Les Brown 


\ 7 
XN ( Les Brown 
| Well-known . 
orchestra leader 


cE a 


AND HE BUILT IT HIMSELF! 
Like thousands of others, Les Brown 
finds building Heathkit Hi-Fi fun, 
amazingly easy, and the “‘best buy’”’ way 
to true high fidelity equipment. 

Learn how you can “build it your- 
self’—and save 50% or more on the 
world’s finest high fidelity equipment. 


Send today for your free 
Heathkit catalog — or see 
your neorest authorized 
Heathkit dealer. 





HEATH COMPANY 
[5 )) a subsidiary of Daystrom, Inc. 
Benton Harbor 34, Michigen 


Please send the latest Free Heathkit Cotaleg. 


NAME 





ADDRESS_ 
CITY. a a 


















Moored along the banks of the River Jhelum, Kashmiri house-boats offer comfortable 
accommodations at low’ cost to travelers visiting the beautiful Vale of Kashmir 


House-boat holiday in the Vale of Kashmir... 


Afloat on a lotus lake 


Picture yourself afloat and at leisure on a 
lotus covered lake. From the awning- 
shaded deck of your roomy house-boat, 
you look out upon a leafy valley sur- 
rounded by some of the world’s most spec- 
tacular peaks. Near at hand are the lovely 
and ancient summer gardens of the Great 
Mogul rulers, and the colorful bazaars of 
the East. A retinue of servants attends 
your every need. 

Sound exciting? It is. Sound expensive? 
It’s not expensive at all once you get 
there. But getting there does mean travel- 
ing half-way around the world. And it’s 
an ancient, not modern, civilization, 


The celebrated Vale of Kashmir is one 
place that lives up to its reputation. And 
the price is right. In Kashmir you can 
rent a four to six-room house-boat for as 
little as $6 a day for two persons. 


After the partition of India in 1947, the 
Province of Kashmir (officially Jammu 
and Kashmir) was claimed by both India 
and Pakistan. This international dispute 
seriously disrupted tourist travel for sev- 
eral years, But Kashmir is open now. 
Special permission to travel there, once 
required by the Indian Government, is no 
longer necessary. 


Once in India, your route to Kashmir 
takes you through New Delhi, the Indian 
capital. From there you travel north to 
Kashmir’s traditional capital, Srinagar, 


by air or by rail and road. Indian Air- 
lines offers daily service to Srinagar, and 
also to Pathankot, the railhead for Kash- 
mir. It’s a three-hour flight from New 
Delhi to Srinagar (through scenic Banihal 
Pass); round trip fare is about $49. The 
Kashmir Mail from New Delhi is the best 
train to Pathankot. There it connects with 
both bus and plane to Srinagar. A bus 
makes the 267-mile trip from Pathankot 
to Srinagar in about a day and a half over 
spectacular mountain roads. Station 
wagon and jeep services are also available. 


The medieval city of Srinagar nestles at 
Himalaya foothill altitude (5,200 feet) in 
the Vale of Kashmir. Built along both 
sides of the River Jhelum and on the 
shore of Dal Lake, Srinagar is sometimes 
called the Venice of the East. You can 
travel up and down the river in a water 
taxi (shikara), passing under wooden 
bridges of ancient design. Houses hang 
out over the waters. And other houses are 
boats, moored along the riverbanks or 
the lakeshore. 


Your own Kashmiri house-boat is the 
great possibility. Kashmir does offer a 
good selection of hotels (rates start about 
$5 a day). But for a unique experience, 
and the most for your money, you will 
want to consider a house-boat. 


Large four to six-room house-boats on the 
river or lake ranged in price last year 
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HAWAII: The world’s most famous beach 


plus the utopian climate of the new state 
of enchantment are at your doorstep when 


you stay at any of 4 SHERATON HOTELS 


ON THE BEACH AT WAIKIKI 


For on-the-spot reservations, see your travel agent or phone the Sheraton Hotel nearest you. Ask about Sheraton’s money-saving package tours. 
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THE ROYAL HAWAIIAN. You step from THE MOANA AND SURFRIDER. From THE PRINCESS KAIULANI. A dip in the 
the door of the “Pink Palace” right onto either of these side-by-side hotels, you’re fresh-water pool here makes a good waker- 
the beach. In all, the Royal has 18 acres juststepsfromtheocean,catamarans,out- upper. Incidentally, guests at any of these 
of lush facilities to pamper you. rigger canoes. Water temperature: 70°+. hotels have privileges of all four. 
You'll also find Sheraton Hotels in Los Angeles, San Francisco, Pasadena, Portland — and coast to coast in the U. S. A. and in Canada 
Sheraton Corporation Shares are listed on the New York Siock Exchange. Diners’ Club card honored for all hotel services. 
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Owned and operated by 
UNION PACIFIC RAILROAD 
for reservations: 
Address Mr. Winston McCrea, Mgr., 
Sun Valley, Idaho (or phone Sun 
Valley 3311) or visit any Union 
Pacific office in California, or see 
your travel agent. 


















































For one thing, the nine chair ski lifts make 
the sport no work and all play. A variety of 
smooth, made-to-order ski runs over ideal 
snow...excellent meals and accommodations 

. . and pleasant after-ski social life on the 
informal side complete the picture. 

This winter, why not take the trip you've 
been promising yourself? 



















VISIT 
NEW MEXICO 


Sunshine, delightful climate, magnificent 
Scenery, romance. and color, legend and his- 
tory combine to make your visit to The Land 
of Enchantment an unforgettable experience. 





To help plan your visit mail the coupon below 


and we'll send you colorful, free literature! 





DEPARTMENT OF DEVELOPMENT 
‘Room 6070, State Capitol 
Santa Fe, New Mexico 


Please send free literature to 


Name 









Address. 





_ LODE sears SRBC rere 


PLEASE PRINT 











PICTURE 
YOU 
IN 


SLIM PANTS 


Walking, 
running, 
standing or 
sitting you’re 


looking pretty! 


Tailored to fit 


with back zipper 


and concealed 


waistband, these 


are your pants 


in a wide choice 


of the finest 
fabrics. 
From $7.95 
to $15.95. 


For name of the 


edrest you write Lady R, 


~ 
n 
Wie Napa, Calif 





from $3 to $6 a day per person. The rate 
goes up as little as $2 a day for each extra 
occupant. This rate includes food, lodging, 
your own private water taxi, and a staff 
of servants. 


You will find the people of Kashmir hos- 
pitable and anxious to make your visit 
to their valley a pleasant one. The chil- 
dren salaam as you glide along the river 
in your water taxi, and your house-boat 
landlord will spoil you with attention. 


The Kashmiri are a handsome people, 
with fairly light skin and somewhat 
Arabic features. The women wear baggy 
pants, loose fitting coats, and long head 
scarfs, but on festive occasions they 
dress in dark blue and green pharans 
(Kashmiri gowns). If you are fortunate 
enough to be in Kashmir on one of the 
religious holidays, you will enjoy the 
music and dancing of this ancient culture. 


BAZAARS AND GOLF COURSES 

What can you do in Kashmir? From your 
house-boat headquarters, you can visit the 
Mogul gardens of Chashma Shahi, Nishat, 
and Shalimar, You can shop the bazaars 
for intricately carved walnut, papier- 
maché, fine embroidery, carpets, and sil- 
verware. You can drift lazily along the 
tree-lined banks of the river and lake. 
You can golf. And around you are some 
of the world’s most awesome peaks, with 
26,656-foot Nanga Parbat topping the 
white mountain crest to the north. In the 
valley, and not too distant from Srinagar, 
are Anantnag, Bahalgam, and Gulmarg, 
each offering fresh experiences—temples, 
gardens, and exquisite scenery. 

The Dal is a water world for endless ex- 
ploring. Here are palaces, ancient gar- 
dens, and the lake shore agriculture of 
Kashmir: saffron and rice fields and fruit 
orchards, 


If your travels take you to the Far East 
or around the world, Kashmir is a place 
to break the trip, to stop over. The sea- 
son is fall, but many people go in spring 
(as early as April) or in summer. 

To gain the greatest enjoyment from your 
Kashmir trip and avoid disillusionment, 
remember that, to a large extent, this is 
a country that has retained many of its 
ancient ways, As in most eastern coun- 
tries, you will find certain unsanitary 
conditions, many beggars, and various in- 
sect and rodent pests; but once you have 
discovered and accepted these unfortu- 
nate aspects, the Vale of Kashmir will 
prove a land of beauty and adventure. 
For additional information on travel in 
Kashmir or India, see your travel agent. 
With the help of the Government of India 
Tourist Office, he can answer your ques- 
tions concerning travel conditions, health 
regulations, and customs. Colorful, illus- 
trated brochures on the history, climate, 
and resorts of Kashmir are available from 
the Indian Tourist Office in San Francisco, 





685 Market Street. 
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TELEPHONE HAWAII 


you can talk as clearly as you call across town, 


discuss things thoroughly ... settle them fast! 


You can telephone Hawaii by underseas cable — so 
your voice goes through as clearly as it does on local calls. 


And calling is fast and easy. Telephone company op- 
erators dial direct to phones on the Islands. 


Keep in touch with Hawaii personally — by telephone! 
BELL TELEPHONE SYSTEM Bs) 
YOU CAN TELEPHONE ALL OVER THE WORLD QOPY 


JANUARY 1960 


TELEPHONE RATES TO HAWAII ARE LOW 
From West Coast states, for example... 
Day rates. ... . . $6.00 
Nights and Sundays. . $5.25 


These are station-to-station rates for tix first three minutes. 
Night rates start at 6 p.m. Add the 10% federal excise tax. 
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THE SUPERLATIVE 
1960 CHEVROLET 


ap OR mo, 
goententte ox why 


porcarty 


There’s nothing like a new car—and no new car 
like a ’60 Chevrolet. The Bel Air 2-Door Sedan. 


Every tasteful line of this superlative ’60 Chevrolet seems to tell the luxury cars to move over—from the proud jut of its prow to the 
saucy cut of its rear deck. §§ And the hushed elegance of its roomier new Body by Fisher repeats the refrain—with finely tailored 
fabrics, sofa-wide seats and a lower-than-ever transmission tunnel that'll please you right down to your toes. You’ll luxuriate, too, 
in the way this new Chevy’s Full Coil ride—insulated from road shock and noise by thicker, newly designed body mounts—rivals 
the poise of even the costliest cars. JJ Yet, sumptuous as this °60 Chevy is, it remains more dedicated than ever to those proved 
Chevrolet virtues—economy and dependability. There’s a choice of two standard engines that do marvelous things with mileage— 
the famed Hi-Thrift 6, savin’est 6 in any full-size car, and a new Turbo-Fire V8 that gets more miles on a gallon of regular while 
giving you more “git’’ at normal speeds. Your dealer’s the man to see for the details, including the one we j 
know will delight you most of all—the low price you pay for this superlative Chevrolet luxury! Chevrolet cre KoLeT 
Division of General Motors, Detroit 2, Mich. §§ nearest to perfection a low-priced car ever came! . 
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EDNA AND POWELL JENKINS 


Cliffs carved by the Amargosa River, still continuing its course of erosion in trough 
at cliff base. Girl (foreground) stands on Tonopah & Tidewater rail embankment 


Into Death Valley... over Jubilee Pass 


Without retracing your route, as visitors 
normally do who enter Death Valley 
farther north, you see the Ashford Mill 
ruins, Bad Water, Artists Drive, and 
Golden Canyon while traveling the 34 
miles to the junction with State 190. 


Next time you enter or leave Death Valley 
from the south, try the Jubilee Pass en- 
trance, connecting with State Highway 
127 at Shoshone. You'll drive through 
the fantastically eroded desert hills of the 
lonely, desolate country south of Death 
Valley, then enter very near its southern 
boundary. 


The attractions of this route actually be- 
gin soon after you leave Baker and drive 





The Jubilee Pass entrance to Death Valley 
offers Valley attractions without the usual 
backtracking from State Highway 190 


Late winter sun gleams on Amargosa River 
as it twists its way through a steep- 
sided canyon south of the town of Tecopa 


JANUARY 1960 














r 





You'll enjoy touring 


AROUND THE PACIH 


with a friendly group! 


43 great days, 


in 8 fascinating countries... 
all for §2 65 y 


Right now, Percival is planning an adven- 
turous new itinerary...around the fabled 
lands of the Pacific. Wonderful places to 
see...to talk about for years to come! A 
tour that’s yours for the taking! 

You'll travel with a group of 20 to 30 
interesting new people...companions who 
soon seem like old friends. Together you 
leave Los Angeles and fly off to the thrills 
of Hawaii, the Fiji Islands, Auckland, Aus- 
tralia, Singapore, Thailand, the Philippines, 
Hong Kong, and Japan. Along the way, 
there’s plenty of time to shop for bargains, 
see all the sights, because Percival takes the 
“trouble” out of travelling. All arrange- 
ments are made for you...far in advance. No 
worries about hotels, food, transportation. 
Even the strange languages are interpreted 
by your experienced Tour Conductor. Every 
problem from customs to currencies are 
taken off your hands. When you're with 
Percival, there’s only one thing you must do 
..-have the time of your life! 

And remember, Around-the-Pacific is only 
one of the many exciting Percival Tours to 
all parts of the world. Each one designed to 
satisfy your travel preferences, at a cost you 
can afford! All of them backed by the per- 
sonal integrity and professional know-how 
of Harold Percival, company president and 
leader in the field of travel for the last 30 years. 


FREE TOUR BOOKLETS 


Even if you’re just “thinking” about taking 
a holiday abroad, Harold Percival’s personal 
tour booklets will be of enormous help in 
deciding. They give dates when groups are 
departing. 18 different tours, 22 to 70 days, 
priced $780 to $3299. Plus a great deal of 
interesting and informative travel and tour 
tips. Tell your Travel Agent you want 
Percival Tours literature or send this cou- 
pon today! 


~Pereiwal, 
18 DIFFERENT ITINERARIES! 


PERCIVAL TOURS Dept. E-O, 1 
712 S. Curson Ave., Los Angeles 36, Calif. 
224 S. Michigan Ave., Chicago 4, Ill. 

183 Madison Avenue, New York 16, N. Y. 
Please send me your booklets describing 
the many exciting Percival Tours Around 
the Pacific, to Europe, Around the Middle 
East, Around the World. 
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" MURINE) 
For Your = 


NOW! 7 FAMOUS 
MURINE EYE 
COMFORT IN 


THE & NEW 
SQUEEZE BOTTLE 






Just squeeze one drop at 
a time... discover the easy 
new way to soothe your 
eyes...and so relax tension! 


The same famous, gentle 
Murine now in a handy plas- 
tic dispenser. Just squeeze out 
comforting Murine, one drop 
at a time. New container can’t 
break or spill in purse or 
pocket. Discover this easy 
way to soothe your eyes... 
and so relax tension. Keep a 
new squeeze bottle of Murine 
at home, office and in your car. 
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Murine is also available 
in familiar glass bottle 
with separate eye dropper. 


MURINE ror your eves* 


The Murine Co:, Inc., Chicago, U.S.A. 
"Trademarks Reg. U.S. Pat. Off. 
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Crossing dry bed of ancient Tecopa Lake, 
near town of Tecopa, automobile at right 
is traveling south on State Highway 127 


north on State 127. East of this highway, 
the tremendous sand dunes of the Devil’s 
Playground glow soft pink in the early 
morning or late afternoon sunlight, and 
have a feathery outline when the wind 
is blowing. 


A LOOK INTO THE PAST 

Also to the east, you see occasional ves- 
tiges of the Tonopah and Tidewater Rail- 
road. From a junction with the Union 
Pacific at Crucero, near Baker, it ran 
north 130 miles or so to the mining town 
of Rhyolite. 

As late as the 1930’s, passengers rode 
the train to Death Valley Junction and 
then paid $5 for an automobile ride into 
the Valley. Railroad bridges that once 
crossed the many desert washes have dis- 
appeared. So have the rails and most of 
the cross ties, but you can still distinguish 
the roadbed, an eroded dirt embankment 
higher than the surrounding desert. 
About 16 miles south of Shoshone, the 
highway crosses 2,250-foot Ibex Pass, 
where you get a last glimpse of the Devil’s 
Playground to the southeast. 

At Tecopa and Tecopa Hot Springs, 4 
miles east of the highway, two small set- 
tlements have grown up around the 
springs. The settlements are by no means 
boom towns; all you see are a number of 
trailers and several houses clustered 
around the general store and post office 
building. 

Nearing Shoshone, State 127 skirts the 
clay and silt of the Tecopa Lake bad- 
lands. Here, eroded hills of hardened mud, 
several times as high as a house, rise from 
the 100-square-mile lake bottom. The 
Amargosa River carves a tortuous chan- 
nel across the lake bed as it flows toward 
the southern end of Death Valley. The 
water is briny and no large shrubs or 
bushes follow its course through the desert 
sands. In summer the river bed is a blind- 
ing ribbon of bleached salt. In winter it’s 
a shallow, swift-flowing stream, its banks 
white with salt deposits. 





BEFORE 
YOU 
PAINT... 





DAP Caulking Compounds—in 
cartridges, cans or collapsible tubes 
—do a fast, long lasting sealing 
job around windows, door frames, 
flashings...at joints in masonry 
or wood and metal siding. Make 
sure your paint job lasts. Get DAP 
Caulk and other nationally adver- 
tised DAP products at hardware, 
paint or building supply dealers. 
Write for do-it-yourself folder. 


DAP CAULKING COMPOUNDS 


GLAZING COMPOUNDS 
TUB AND TILE SEALER 
SPACKLING COMPOUND 


- DICKS-ARMSTRONG-PONTIUS, inc. + Dayton, Ohio. 





WANT 
PERFECT 
COLOR 
PICTURES? 


Get a Weston Exposure 
Meter. You'll get perfect 
exposures every time. . . 
perfect color . . . perfect 
movies ... as well as black 
and white. At all dealers. 


WESTON 


exposure meters 





HULL AUTO COMPASS 
turn means wasted hours 
lost dollars, lose appoint- 
ments. Eliminate guesswork with a famous, 
dependable HULL AUTO COMPASS. 
$5.95 to $7.50. os yome dealer's or write 


w 
and mileage, 


for literature. BOAT OWNERS NEED EM, TOO! 











SUNSET IS THE PERFECT GIFT - - - 
First |-year gift $3; each added gift $2 
(in 7 Western states and Howaii) 


SUNSET, Menlo Park, California 
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Under a tropical palm, you may hook a 
rainbow trout in the highlands of Panama 


In Panama’s 


highland valleys 


The native Guaymi Indians call the high- 
land valleys of Western Panama the Val- 
leys of the Rainbows. 

Winds from the nearby Pacific sweep up 
the forested slopes to the 10,000-foot 
continental divide to mingle with the 
warm, humid air of the Caribbean, and 
the resulting mist drops into the valleys 
below in a brilliant display of rainbows. 
From the high mountain passes hundreds 
of tiny streams join to form surging rivers 
of cold, clear water, which gouge deep 
mountain canyons through the dark ma- 
hogany forests. These are the tropical 
highlands of Panama’s Chiriqui Province, 
If you are planning a trip to South 
America, it is very likely that you will 
find Panama on your itinerary. The canal, 
the Pan American Highway, and modern 
Tocumen Airport make Panama City the 
crossroads of most Latin American travel. 
Try to spare a few days to see the seldom 
visited intérior of this interesting and his- 
toric republic; the highlands of Western 





El Voledn Baru’s 11,000-foot peak domi- 
nates Panama's scenic Western highlands 
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Panama will repay you richly for your 
time and effort. 


THE CAPITAL: DAVID 


The major city of Western Panama is 
David, capital of mountainous Chiriqui 
Province and third largest city of the 
republic. It is on the Pan American High- 
way about 300 miles west of Panama 
City, and can be reached by automobile 
(a 12-hoy#, mountainous drive with fre 
quent construction detours) or by bus 
(twice-daily station wagon service, recom- 
mended only for the most democratic). 
There is a coastal steamer service once a 
week, and COPA (Compafia Panamefia 
de Aviacion, S. A.) has daily flights from 
Panama City (DC-3’s; round trip between 
Panama City and David, $22.50). De- 
pendable taxi service operates between the 
airport and attractive Hotel Nacional, 
and you can rent a car from David’s 
Willys-Overland distributor, downtown. 
The city of David is an agricultural 
center, located on a fertile alluvial plain 
that slopes gently upward to the base of 
11,067-foot El Volcédn Baru and the 
heavily forested Sierra de Chiriqui., 
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Jungle hiking trails cross the narrow 
river canyons by swaying footbridges 


Most of the people of this region are en- 
gaged in ranching activities, sugarcane 
cultivation, or subsistence farming, but 
others find employment in the rum dis- 
tillery, meat packing plants, and tanner- 
ies. The leathercraft products of David, 
particularly saddles and bridles, are 
famous throughout Panama. 

The colorful central plaza, the ancient 
church of San Jose, and the city’s modern 
accommodations and travel facilities 
make David the logical headquarters for 
your adventure in the Panamanian in- 
terior. From Hotel Nacional trips can be 
arranged into the countryside. 
Fishermen will find the many mountain 
streams well stocked with rainbow trout 
and a native trout called the liza. Hiking 












Is your wife 
“in the know’? 


I’ve been asked my advice on a question 
that seems to be bothering quite a num- 
ber of women. The question is whether 
the husband should let his wife know 
the full details covering his life insurance. 


My answer is yes, by all means, 
Although I may be first to cham- 
pion a husband’s right to handle 
the family financial affairs, insur- 
ance planning is one area where 
both husband and wife should work 
together. 


Thankfully, planning a life insurance 
program has become a family affair in 
many homes. But, unfortunately, the 
custom is not universal. There are fam- 
ilies where the wife knows little or 
nothing about her husband’s life insur- 
ance, although he purchased it to protect 
her and the children. 


So, if you’re a wife, get your hus- 
band to acquaint you with his in- 
surance protection. If you’re a 
husband, bring your wife up to date 
on your policies and plans. And if 
either of you needs the services of an 
insurance counselor in mapping out 
your future program, remember your 
North American representative is as 
close as your phone. 


H. P. Skoglund, President 


Portland—902 Weatherly Building 
Paul Knaupp, manager 


Seattle—Lobby 5, Central Building 
J. Rod Springob, manager 


..insure confident living 


NORTH 
AMERICAN 


A fe anct Casualty Company: 
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Hard top...soft life! 


The living is easy in a Triumph TR-3 Grand Touring 
Model. (Witness this lucky Las Vegas driver.) 


The steel hard top is readily detachable. But so many 
people like its smart looks and year ’round comfort they 
just don’t take it off. Hard top or not, the TR-3’s nimble 
handling and orthopedically designed seats make you 
forget the miles and enjoy the fun of driving. 


Everything about the Triumph TR-3 Grand Touring 


IUM 
6 reasons why the TR-3 is U.S. A.’s #1 sports car buy: 


1. DISC BRAKES: Standard equipment on front wheels for 
maximum braking efficiency; will not fade, grab or lock. 


2. 1991 cc. ENGINE: 100 horsepower; top speed: 110 miles per 
hour; acceleration: 0-50 in 8 seconds. 


3. GEARBOX: 4-speed; short throw for easy shifting; heavy duty 
synchromesh in 2nd, 3rd and top offers rugged, smooth operation. 


Model is “grand” but the price. It costs $500 less than any 
comparable sports car. :. gives up to 35 miles per gallon. 


The TR-3 has won Ist in class in countless rallies on both 
sides of the Atlantic. So it’s not surprising it’s America’s 
number one selling sports car. 


The soft life begins at your Triumph dealer. See him 


today for a 
test cvivel TRE TR-3 
@ rRHGNS $2835" 


4. FRAME: Rigid “X” type for stability; rust-proofed steel. 


5. HAND BRAKE: Racing type—centrally mounted; has quick 
release “throw-off” action. 


6. RACING CLUTCH: Heavy duty woven lining for longer life. 


OPTIONAL EXTRAS: Overdrive, soft top kit, rear seat, wire 
wheels, white walls and others (ask your dealer). 


SERVICE: Dealers in every state—over 700 of them in all. 


*Convertible model, $2675 (At U.S. Ports of Entry, plus state and/or city toxes—slightly higher West Coast.) Standard-Jriumph Motor Company, !nc., Dept. K-10, 1745 Broadway, New York 19 
















































































































































































and horseback trips are offered up the 
slopes of the volcano Baru. The naturalist 
or photographer will marvel at the un- 


“spoiled beauty of the high country forests 


and river canyons. Wildlife is plentiful, 
and in addition to many kinds of brightly 
colored birds, there are game animals such 
as the ocelot, deer, and tapir. The country- 
side abounds with artifacts of ancient 
civilizations, and the folkways and cos- 
tumes of the Indian can be seen in many 
of the small villages. 

Hotel Nacional is modern and comfort- 
able, with individual balconies overlook- 
ing the Valley of the Moon and a spacious 
outdoor dining patio shaded by graceful 
palms and luxuriant breadfruit trees. The 
menu offers a wide selection but spe- 
cializes in a tempting and endless variety 
of omelets and tropical fruits. Rates are 
$12 to $15 a day for a double room with 
bath; meals will cost about $7 to $10 per 
person per day. The kitchen will prepare 
picnic lunches for all-day excursions. 


BOQUETE 

The climate of David is hot and humid. 
For a refreshing change, take the 28-mile 
bus trip to the little coffee growing vil- 
lage of Boquete—and take along a coat. 
Boquete is situated on a ridge 3,800 feet 
up the slope of the volcano, at the head- 
waters of the Caldera River. The sur- 
rounding coffee plantations extend as high 
as 7,000 feet, and the cool mountain 
climate produces a year-around harvest 
of flowers, fruits, and vegetables. 

One of the most delightful attractions of 
the little village is the picturesque Pana- 
monte Inn, a touch of Switzerland in 
tropical America. The chalet with its blue 
and white clapboarding contrasts sharply 
with the surrounding groves of navel 
oranges and the vivid colors of flowering 
bougainvillea. The dining room of the 
Panamonte features excellent European 
fare, with a special smérgisbord every 
Sunday afternoon. The inn operates on 
the American plan ($15 a day and up), 
but the dining room is open to the public. 
Reservations at the Panamonte should be 
made well in advance, for the hotel is 
small and Boquete is a mecca for Pana- 
manians escaping the coastal heat. 


A FOOTHILL HIKE 

There is a good hiking trail in the foot- 
hills below Boquete that will take you 
through forests of stately trees and across 
the open hillside fields of small Indian 
fincas (farms). The trail leads across sway- 
ing cable-and-plank footbridges over fast 
trout streams, and through ravines and 
canyons, As you pant up some of the 
steeper hills, you may be overtaken by 
trotting, barefoot Indians balancing loads 
of a hundred pounds on their heads. 

To reach the trail, take the single-car, 
narrow-gage railroad from David to the 
sleepy little village of Portrerillos. The 
tracks end at the old sugar refinery, and 
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it’s about a two-mile walk to the foot 
trail at the north end of the village. From 
Portrerillos the trail bears east to the 
Boquete highway, where you can hail the 
bus back to David. 


OTHER EXCURSIONS 


Another side trip from David might be a 
train ride to the Chiriqui Land Company 
banana plantation at Puerto Armuelles, 
or a shorter railway excursion to David's 
port city of Pedregal. These are both one- 
day trips; if you have to choose between 
the two, the banana plantation will prob- 
ably be the more appealing. 

Planes fly regulariy from David to the 
island city of Bocas del Toro on the Carib- 
bean side of the isthmus; however, the 
facilities on the island are very primitive 
and not recommended for the casual 
tourist. The island does offer some of the 
most beautiful beaches and thick jungle 
to be found anywhere. For the adventurer, 
accommodations can be arranged (at the 
island’s Hotel Copa). The hotel does not 
serve meals, but American canned goods 
are available at the island commissary. 
For additional information on travel in 
Panama, see your travel agent, or write to 
the Panama National Tourist Commis- 
sion, 350 Fifth Avenue, New York. 
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Chain winder 


If snow driving is new to you, this simple 
gadget sold in automobile supply stores 
may save you some frustration. Once you 
learn the trick, it makes putting on tire 
chains an easier chore. 

The clamp-like piece of heavy wire, called 
a chain applier (see photograph), hooks 
around your tire, onto your wheel. You 
hook the ends of the tire chains onto the 
prongs of this clamp, then drive forward 
for one complete revolution of the wheel. 
The chain is in place around the tire, 
ready to be locked after you have re- 
moved the clamp. 








Newest 


Triumph 
The economy 
Estate Wagon that 


“pays for itself” 
in a year 





Read how this new British car 
—roomiest in its class— saves 
$1850 on purchase price and 
operating costs. 

The new Triumph Estate Wagon 
practically pays for itself with its sav- 
ings. It costs $1500 less than the aver- 
age station wagon. And—at 40 mpg— 
it costs $350 a year less to operate. So 
it saves you $1850 the first year alone 


_ ..-and it’s the “best engineered” of all 





economy cars, to boot. 


The Triumph is almost as much fun 
to drive as its famous sports car cousin, 
the Triumph TR-3. It goes well over 
70, cruises at 65. It’s unusually quiet, 
and so nimble, it makes a U-turn in 
less than 3 car lengths. 


The new Triumph is only 12 feet 
long. Yet inside, there’s more space 
than in any other car in its class... 
room to load a quarter-ton of goods. 
The single back door makes loading 
easier, too. 


The Triumph was made to grace the 
stateliest homes of England. Its lines 
are simple, superbly understated. And 
the car is finished with the skill fine 
British craftsmen are famous for. 


The new cars are at all 700 Triumph 
dealers now. No waiting for delivery. 
Phone the dealer nearest you, and he’Il 
drive the car to your door for a test. 


But don’t delay. Discover what fun 
you can have with a Triumph—foday. 





1960 — WAGON ONLY $1899* 


*Port of Entry, plus state and/or local taxes. 
White walls extra. Slightly higher in West. 
Standard-Triumph Motor Co., Inc., 1745 
Broadway, New York 19. 
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A positive approach to investing in the months ahead is contained in 
our new six-page study, “A Positive Investment Policy.”® It presents a 
penetrating analysis of the business and market outlook for 1960, bring- 
ing up to date a continuous study by our 65-member research team. 
Which stocks offer sound investment values? 


A Positive Policy must balance the 1960 prospects against the 1960 
problems which appear to be ahead for the major industries and their 
leading companies. Some of those which appear to offer the soundest 
values for investors are suggested in our report. 


For your copy of this six-page provocative study, fill in and mail coupon 
below. There is no obligation. 


DEAN WITTER & Co. 


Members New York Stock Exchange + Pacific Coast Stock Exchange 


45 Montgomery Street, San Francisco * 632 South Spring Street, Los Angeles 
1221 Fourth Avenue, Seattle * Equitable Building, Portland 
41 offices serving investors 


Please send me a copy of your * Positive Investment Policy for 1960” 
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SOUND INVESTING FOR BETTER WESTERN LIVING 


Oatman was named for a survivor of a 
famous Arizona Indian massacre of 1851 





| ANOTHER WAY TO GET THERE | 





From Los Angeles 
to Flagstaff 


It used to be, when U.S. Highway 66 
passed through Oatman and Goldroad on 
its way east through Arizona from 
Needles, that you were too busy dodging 
traffic to pay much attention to these 
historic gold-mining towns. Now, with 
the main highway cutting across the open 
desert far to the south, they seem more 
in proper character for ghost towns. 
You can take your time exploring the 
older (but still maintained) route through 
the hills and crags of Sitgreaves Pass 
with no impatient drivers behind you or 
trucks on the winding pavement ahead. 


Driving from west or east, you will see 
signs pointing out the old road, which 
goes through desert-mountain scenery 
about as dramatic as any in the West. In 
addition to what is left of the two once- 
prosperous towns, you will see the head- 
frames of old lode mines and piles of 
yellow tailings from the mills. 


HAL ROTH 


Scattered ruins are all that remain of 





Goldroad, near crest of Black Mountains 
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We'll take you to the Orient 





A jet tour is now “Easy as B:0-A:C” 


HERE’S a new booklet out that will open your eyes! 
It tells you how a trip through the Orient is now as 
easy as B-O-A-C. 
So many people have “done” Europe. You can be 
among the first to learn first-hand the fascination of the 
Orient. 


From San Francisco, BOAC will fly you swiftly and 
smoothly in a Britannia...the new, yet tried and true 
jet-plus-prop aircraft. And since you 
get there jet-fast you have more of 
those precious hours for sightseeing 
and shopping. You land rested and 
relaxed, ready to start right in enjoy- 
ing your vacation! 

Another BOAC plus is the personal 
attention you get from the three 
Stewards, the British Stewardess and 


World Leader in Jet Travel \ 
B-O-A-( BRITISH OVERSEAS AIRWAYS CORPORATION 


Send me new booklet on Jet Tourstothe Orient J Tell me how I can make 
big savings on your Family Fare Plan 0 


there to cater to your individual needs. 


The new booklet tells where you go...what you see... 
what you do...in detail. Inclusive cost for each of 2 per- 
sons on a glorious 22-day tour to Japan, Hong Kong and 
Manila is $1721.50 (only $173 down) —based on Tourist 
Fares—and you pay no jet surcharge! 

Ask your Travel Agent for “Jet Tour to Japan and 
Hong Kong”’. Or send the coupon direct. 


237/9 Post Street, San Francisco 8, Calif.— YU 2-9500 Dept. FE-116 
or 530 West 6th Street, Los Angeles 14, Calif.— MA 2-7165 
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the lovely Oriental Stewardess aboard NAME 
every aircraft. All have received spe- STREET 
cial training in London. They are cure 


ZONE STATE 
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: ; At 7:15 A.M. the party boat Almar sails for day of bottom 
In the soft dawn light I sportfishing boat heads fishing. Another 6 to 10 boats will follow, each with 8 to 25 


out from Monterev’s old Fisherman’s Wharf fishermen aboard. Cost runs $3 to $6 per person, includes batt. 
é Boz lunches, fishing licenses, rental tackle all available on wharf 
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This month Sunset takes you to the 
historic old MONTEREY PENINSULA 


.. home of the Monterey Pine and the Monterey Cypress. 
Here was Spanish California’s village capital. Many of the 
old buildings are open today for you to visit and enjoy. ts 

Here is Carmel Mission, founded in 1770, second oldest in 
-me mission chain, final resting place of Father Junipero Serra. 














““" ter for the genteel sports .. ‘fine sailing, tennis, ‘end GOLF. 

Through the forest and along the coast winds the 17-Mile =~. 
Drive (admission $1 per car). we 

By contrast, here also on Monterey Peninsula is Cannery ={°™==™= 
Row, where decorators and restaurants today are taking over --&< 
from the fish canners. 

Here is Pacific Grove with its Monarch butterflies and 
\ e Victorian bayside architecture, and its excellent Natural His- 
mas tory Museum. 

Best of all, perhaps, here is tweedy Carmel-by-the-Sea, the 
Mr little hillside village in the forest and fog. 

Close by the Peninsula are other treasures: Point Lobos « 
where the state has drawn a stern line against the depredator; 
= gentle Carmel Valley, sunny when Carmel village sits in the 
me fog; Big Sur and the spectacular South Coast. 

On the following pages you will find a twelve-month calendar 
for the Monterey Peninsula, from Mr. Crosby’s golf jamboree 
in January to the Bach and jazz festivals in July and Septem- 
ber... from the sports car races to hunter trials...from picnic 
places and beaches to fishing... to the arts and crafts...to the 
walking and the touring. 

But first, a word about the Peninsula itself, as it is today, 
and as it used to be. Turn the page... 
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A Portuguese explorer sailing for Spain, Juan 
Rodriguez Cabrillo, discovered Monterey Bay 
in 1542, just 50 years after the first Columbus 
voyage to America. 

Sixty years later Sebastian Vizcaino visited 
the bay and sent home a glowing report on its 
merits. But the Spanish government was in- 
attentive; Spain simply forgot about Monterey 
Bay for the next 160 years. 

In 1769 a Spanish expedition led by Gaspar de 
Portola and Fray Junipero Serra set out to 
find the fabulous bay described by Vizcaino. 
Portola reached Monterey Bay without too 
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cs \ much trouble, but he didn’t recognize it from 
14 er, Vizcaino’s description, so he went right on by. 
NONTE x. a A year later he and Serra returned and this 
a AK ~ time agreed the bay was Vizcaino’s bay. On 
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Why do people come back to the Monterey Peninsula again 
and again? Why have so many chosen this place for retirement? 
The reasons are pretty obvious ones. 


Climate comes first, perhaps. The weather is delicious, almost 
all of the time. It is never really cold here, and seldom very 
hot. Warmest months are September and October, coldest is 
January, Yet you can golf or fish in any month; some of the 
best fishing is in midwinter, as is the biggest golf tournament. 


Along with benign climate, it has the salt shore; Carmel and 
Pebble Beach face the open ocean; Pacific Grove and Monterey 
face Monterey Bay. 


Other Peninsula inducements: The lack of industry—no smoke- 
stacks. The sense of history—the old mission, the custom house, 
the many old adobes, 


We recommend to you a loop drive of the whole Peninsula 
very early in your visit. The drive isn’t long—about 23 miles 
as we have marked it on the map opposite. You can drive it in 
an hour; but don’t. First time around, allow two hours to half 
a day. Then come back later to enjoy favorite places. 


Start your loop in Monterey and head along the shore toward 
Pacific Grove. Going this way you will aways be on the ocean 
side of the road, handy to the view and to turn-outs. 


Try these stop-overs: In Pacific Grove, Ocean View Boulevard 
opposite the lighthouse at Point Pifos; on the 17-Mile Drive, 
Point Joe (scene of pre-radar shipwrecks) and 
Seal Rock (where gregarious sea lions scramble 
up and down the offshore rocks while you 
watch through binoculars); in Carmel, the foot 
of Ocean Avenue. 
Continue on around the beach road, then take 
Santa Lucia Avenue inland to the Mission. 
of Your return to Monterey is a 10-minute cruise 
back over the hill on State Highway 1. 
Amateur naturalists and all gardeners have reasons of their 
own to treasure the Monterey Peninsula. Here are some of 


__ the reasons: 


—the ancient trees, particularly the Monterey cypress (Cupres- 
sus macrocarpa) which as a native grows only within 350 feet 
of the water’s edge. Point Lobos is the place to see them. And 


_ the Carmel ceanothus (Ceanothus griseus) and the Carmel 





In 1542... The first Europeans sailed into Monterey Bay 


the south shore they set up the first of Spain’s four California 
presidios and the second of the Franciscans’ 21 Alta Cali- 
fornia missions. A year later Serra moved the mission over the 
hill to its present site on the Carmel River (see lower right-hand 
corner of map). 

Until the middle of the nineteenth century, the Monterey 
founded by Portola and Serra was California’s liveliest and 
most important settlement. It began that century as Spanish 
capital of Alta California. It became Mexican capital in 1822, 
American capital in 1846. Along the line it was captured briefly 
by an Argentine privateer (1818) and prematurely (1842) by a 
misinformed American commodore. 

After the discovery of gold in 1848, San Francisco took over 
as California’s first city, and Monterey crept off the central 
stage. Monterey’s twentieth century role has been in smaller 
scale: sardines and sand (industry), artists and soldiers (in 
residence), golfers and tourists (visitors). 


million visitors will come 


creeper (C.. griseus horizontalis). These garden favorites are on 
their home grounds here. Also the cone-covered Gowen cypress 
(Cupressus goveniana) and everywhere the tall Monterey pines 
(Pinus radiata). 

——the offshore herds, mostly California and Steller sea lions 
but sometimes sea otters. Best watching places are Seal Rock 
and (with binoculars) Point Lobos. 

—the shoreline birds, wheeling, coasting, soaring, or running 
into the surf; brown pelicans, cormorants, sandpipers, gulls, 
oyster-catchers, tattlers. Carmel Beach State Park is one good 
place to watch. Or try Fan Shell Beach or Point Lobos. 

If you knew the Peninsula before World War II, and have not 
been back for a visit, you'll see changes. Carmel’s shopping 
center has spilled out north and south of Ocean Avenue. Today 
it covers 16 blocks and it is still growing. 

The approach to Monterey from the north over State High- 
way 1 is now a long uncomfortable crawl past miles of motels, 
hamburger stands, gas stations, supermarkets. A freeway ap- 
proach is planned but it is still years away. 

Monterey’s downtown is trafficky indeed, although no more 
so than most California towns. But Carmel village center is 
choked with cars, especially on weekends and in midsummer. 
Parking is not metered, but is strictly policed, with 1 and 2 
hour limits in the main shopping center. 

Since early in 1959, the trip over the hill from Monterey to 
Carmel has been a disquieting experience. No longer does the 
road climb and turn through the pine forest. The state is build- 
ing a divided highway to Carmel with a huge traffic interchange 
at the top of the hill beside the Del Monte Forest gate. With 
the forest slashed back and the slopes bulldozed, the freeway 
scar is monumental and ugly. 

A few local people, with long memories, recall the building of 
the old 4-lane road in the 1930’s. There was a smaller scar 
then, but time and new trees finally concealed most of it. 
Monterey Peninsula is a popular place. Only 80,000 people 
live here, but more than $ million others will pay a visit this 
year, One reason is an astonishing growth in convention ac- 
tivity (a 900 per cent increase since 1954). 

Use the calendar on pages 58 and 59 to time your visit. The 
calendar not only tells you events you can enjoy. It also tells 
you when not to come if you want the place to yourself. 








Fisherman‘s Wharf is brightest, busiest spot on Peninsula from 
early morning until late at night, On wharf are 10 restau- 
rants, 4 fish markets,7 gift shops, 6 charter boat offices, bait and 
tackle sellers, an aquatic museum, a small theater (above) 


Pacific Building at the corner of Scott and Calle Principal shows 
the new look of Old Monterey. Now a state historical monu- 
ment, the old building houses a museum of Monterey history. 
Built in 1847 with adobe brick, it has a hip roof and the typical 


MONTEREY: Fisherman’s Wharf... and early California 


You will find many echoes of the old 
Spanish and Mexican village of Monterey 
im today’s modern town of 25,000 people. 
More than 40 buildings constructed be- 
fore 1850 still stand. Most are in excellent 
repair; seven are historical monuments. 
Painted on Monterey streets is a dashed 
orange line, the “Path of History,” which 
guides you to_most of the old buildings. 
The many fishing boats clustered in the 
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bay tell you this is still an important 
fishing port. In 1958 the Monterey region 
landed over 35 million pounds of fish. As 
you face the bay, the pier on the left is 
bustling Fisherman’s Wharf, number one 
tourist attraction in Monterey. Sportfish- 
ing boats leave from here for fishing 
grounds early every morning. 


Drive out the other long pier on the 
right (called City Wharf or Municipal 


Wharf No. 2) and park (2-hour meters). 
Here you can watch commercial fishing 
boats unload anchovy, cod, kingfish, 
herring, salmon, sole, tuna. Seven fish- 
processing plants share space at the end 
of this wharf, If you don’t mind getting 
your feet damp, you can watch from door- 
ways as workers clean and pack fish. 


This wharf is the place for pier fishing. 
The catch ranges from whopping sunfish 
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full-length Monterey-style balcony. A large patio in the rear, 
once a horse corral, is today a spacious garden in early Cali- 
fornia style. In its history the Pacific Building has been a gov- 
ernment office, a hotel, a tavern, the Monterey County Court 


to jack smelt or hand-sized tom-cod. We 
watched one happy ll-year-old fill a 
bucket with 105 small trophies in a single 
afternoon last September. 


A few sardine boats moor nearby after 
they dump their catch into great floating 
hoppers off Cannery Row. The sardines 
are then pumped ashore. The sardine 
catch in recent years has been only a 
fraction of the great catches of the past— 
something over 20,000 tons in 1958, as 
compared with 240,000 tons formerly 
processed in a typical year. You can 
easily recognize sardine boats. They’re 
the largest in the bay, with broad sterns. 
Since 1770 Monterey has been a military 
base. Today you can visit the old Presidio 
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and the Naval Post Graduate School (the 
famous old Del Monte Hotel). From Sloat 
Monument on the Presidio grounds, you'll 
have the best view of the bay in town. 
Cannery Row used to be Ocean View 
Boulevard, but it is now renamed after 
the John Steinbeck novel. 

Of 30 fish processing plants on the row, 
only five canned any fish last year. To- 
day on the row you'll find an interior 
decorator’s show room, an artist’s display 
studio, an antique shop, a butterfly col- 
lection shop, a puppet theater, a movie 
theater, and two pleasant restaurants. 
Cannery Row is changing. 

Yet, for Steinbeck fans, much of old 
setting remains. Doc’s Western Biological 


house. Buildings across the street (at right in picture) will soon 
be demolished in course of Monterey’s Custom House Redevel- 
opment Project. Plan will reroute auto traffic and create an 
open plaza facing the Old Custom House (see map, next page) 


Laboratory stands at 800 Cannery Row, 
but it is now a private club. Across the 
street is Wing Chong’s, the “Lee Chong’s 
Grocery” of the book, and down the 
block is the Bear Flag Inn. 


The sardines may never come back in the 
great quantities of the 1940’s, but today 
when the remaining canners are at work, 
the ripe smell reminds all Monterey that 
this is still a fishing town. 


Monterey 
Peninsula 
















MONTEREY AFOOT: 


The old town of Monterey was always a 
small place. Never more than 2,000 people 
lived here before 1900. And most of the 
early buildings are gone; many old adobes 
just melted away in the winter rains. 


Nevertheless, a fascinating handful re- 
main: more than 40 buildings dating from 
before 1850. All lie within a mile of each 
other, most of them within the business 
district of modern Monterey. The best 
way we know to enjoy them is to park 
your car and walk (see map). As you go, 
watch for the helpful markers put up by 
the Monterey History and Art Associa- 
tion. These sketch in the past of the his- 
toric village. 

At least 13 of the old buildings are open 
to the public. Of the historical monuments 
you can go inside eight; some have cura- 
tors who will answer questions; the Larkin 
House has guided tours. Some are still in 
active use: a coffee house, a restaurant, a 
hotel, a theater. 

The saving of the old buildings has been 
the devoted work of Monterey citizens, 
aided by the state. In many cases families 
have deeded buildings to the state, or have 
contributed antique furnishings. Here are 
buildings you really should not miss: 


Old Custom House. Oldest government 


Visitors to Stevenson House (one of several historical monuments you can visit in 


Here 1s a 1.9 mile 


walking tour 
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Walking tour of Old Monterey follows loop about 1.9 miles long. It is a shortened 
version of Path-of-History auto tour, takes you to most of the historic buildings. Park 
your car in municipal lot near Fisherman's Wharf; start your walk at Old Custom 
House; follow orange pavement markings. Return to your car on Alvarado Street 


building cn the Pacific Coast. Museum 
display inside includes historic clothing, 
maps and charts, firearms. Small boys’ 
favorite: harpoon gun mounted on bow of 


















Monterey) follow walkway through family room on second floor. House is furnished 
as in 1870's, including grass matting floor covering popular then. Through the open door 
you see the small bedroom Robert Louis Stevenson used when he roomed here in 1879 
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old whaling boat, with real harpoon. 
Pacific Building. Recently renovated, will 
be history museum of Monterey area. 
Thrée display rooms present Costafoan 
Indian life, early Spanish explorers, early 
Peninsula settlement. Look for the model 
of Monterey as it was in 1849; the city’s 
new master plan outlines a program to 
renew several old sites. 


First Theater. Built in 1846, today pre- 
sents (and spoofs) plays of nineteenth cen- 
tury. Level floor with old bench seats 
rising higher and higher to rear. Walls of 
the barroom (soft drinks only) lined with 
old theatrical mementoes. 


Larkin House, Built in 1835 by Thomas 
Larkin, U.S. Consul. Early and out- 
standing example of “Monterey style” 
architecture: two stories, balcony on three 
sides, adobe walls. Is handsomely fur- 
nished with period pieces. 

Stevenson House (see photograph). 
Robert Louis Stevenson lived in Mon- 
terey only a few months, but his tem- 
porary rooming place does remain and it 
is a treasure; oldest portion of the house 
dates from 1830. Library, some furnish- 
ings were Stevenson’s own. Some pieces 
traveled from Scotland to Monterey to 
Samoa and back to Monterey. 

Colton Hall. Built in 1847; the largest, 
most impressive of the old buildings. Up- 
stairs museum, maintained by city, dis- 
plays early government documents. 
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Fanciful gables on this 1878 house face three directions on three 
levels. Pacific Grove streets contain many such architectural 
collector's items. For a sampling of the old houses, drive along 
Ocean View or Lighthouse Avenue between 15th and First 


Children enjoy Pacific Grove Natural History Museum as much 
as parents, Displays include marine life of Monterey Bay, bird 
life of county, clothing and artifacts of early Indians. Corner of 


Lover's Point beach is favorite of sun bathers; but most swim- 
mers prefer heated salt water pool close by. Glass-bottom boats 
make 25-minute trips to view starfish, perch, sea urchins. Adults 


Forest and Central; open 10 a.m. to 5 


P.M., except Mondays 


$1.10, children 55 cents. Season: Memorial Day to Labor Day 


PACIFIC GROVE: From Lover’s Point to Asilomar 


The Methodists founded Pacific Grove. In 
1875 they held the first of many seashore 
camp meetings here. Incorporation came 
in 1889 with ordinances strictly regulating 
dancing, drinking, public bathing. Today’s 
Pacific Grove is more relaxed, although 
the town still forbids liquor sales. 


The Monarch butterfly (Anosia plezip- 
pus) is the Pacific Grove symbol. Start- 
ing in October thousands of Monarchs fly 
in to winter in the trees of Pacific Grove. 
Their favorites are the pines, especially 
those along Lighthouse Avenue. 

Any amateur oceanographer enjoys a visit 
to the Natural History Museum. Find the 
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relief map of Monterey Bay and study the 
great submarine canyon in its floor, This 
chasm goes down 8,400 feet, a gash deeper 
than the Grand Canyon of the Colorado. 
The chasm is one reason Monterey is an 
important fishing port. Waters upwelling 
from this deep bring nutrients to feed sur- 
face organisms which in turn feed the 
huge fish population of the bay. 

The bay’s surface water averages a nippy 
55° Even so you may see hardy teen- 
agers in skin-diving gear riding the break- 
ers off Lover’s Point. 

Tide-pool exploring from Lover’s Point 
to Point Pifos is good, but most of the 


area is closed to collecting. 


Pacific Grove operates the Asilomar Con- 
ference Grounds as a meeting place for 
school, youth, and other groups. If you 
can’t find hotel space on the Peninsula, 
give Asilomar a ring (FR 2-8016). Rooms 
are sometimes available. You'll find Asilo- 
mar rustic, comfortable, inexpensive. 


Peninsula 





Window shoppers promenade Ocean Avenue, find plenty to see. 
Carmel has more than 50 apparel stores, interspersed with book, 
record, import, decorator shops, Typical Carmel touches above: 
mullioned windows, half-timbered store fronts, discreet signs 


Hansel-and-Gretel look was Carmel’s own in 1920's, This typical 
Hugh Comstock design stands at Sixth and Torres; you'll find 
many other bent-shingle rustics in older sections of town. 
Preference today is ranch house or modern, often very modern 


CLYDE CHILDRESS 


Pastel portrait takes about an hour at Carmel Craft Studios on 
San Carlos. Painters, sculptors, craftsmen occupy small work- 
shops here. They'll answer questions, discuss their work. Also 
here: self-service coffee and pizza around large onen fireplace 


CARMEL: The forest, the shops, and the beach 


There’s a genteel air about Carmel-by-the- 
Sea. Though visitors may go about in 
brief shorts, most residents don’t. Sweat- 
ers and tweed jackets are the local uni- 
form, and sensibly; the air is often nippy. 
All through the summer months, heavy 
fogs cool Carmel. In October, after the 
vacationers have left, come days that are 
bright and brisk. 

Since its first settlement, Carmel has tried 
to remain a simple village by the ocean. 
Even today houses have no street num- 
bers, and there is no mail delivery (every- 
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one goes to the post office). But this 
village simplicity is exactly the magnet 
that draws thousands of visitors every 
weekend of the year. 

Streets here seem different, and after a 
while you catch on. Many distractions 
you are used to in other Western towns 
are missing. 

There are no billboards, no large retail 
signs, and at night no flood lighting and 
almost no street lighting, On the side 
streets you see no curbs, no sidewalks. A 
street sign may perch capriciously 10 feet 


in the air, or it may be missing entirely. 
This is a village of shops—more than 150 
of them, mostly small. And the shopping 
is good. Specialties are casual clothing for 
both men and women, often from Scot- 
land, England, or Italy; art and craft work 
of all kinds, much of it produced locally; 
decorative imports from Mexico, Sweden, 
France, Italy; basketry, pottery, furniture 
from Japan and Hong Kong. 

Shopping is a tourist pastime in Carmel. 
The sidewalks are crowded on weekends 
and the village center jams with cars (one 
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Carmel Beach is a mile-long, curving sweep of sand. Horses are 
permitted October through April. Hikers and picnickers use 
the beach all year. Water is cold (50° to 60°) and considered 
unsafe for swimmers; but in summer, hardy children wade and 


recent traffic count recorded 20,000 cars 
on Ocean Avenue in a single day). So 
park farther out and walk; it’s pleasanter. 
Carmel is a village in a forest, and the 
forest is encouraged. The village forestry 
commission has made a tree census and is 
now busy with reforestation. You'll see 
brave new street trees recently planted 
between older trees. Often as not, the new 
one is a Monterey pine. 

Carmel has always respected its artists, 
writers, and craftsmen. Many serious art- 
ists live and work here. The Carmel Art 
Association has 200 members, and an at- 
tractive sales gallery on Dolores Street. 
Yet most of the work seen in town is 
at best quietly competent. Perhaps the 
comfortable Carmel atmosphere tends to 
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discourage really violent cultural yeasting. 


Many talented artists have retreated 
down the coast to the isolation of the 
Big Sur country. You'll find their work, 
however, on display at shops such as the 
Carmel Work Center and at the Carmel 
Art Gallery. 

Carmel today has no less than 5 hotels, 
43 motels and inns, 37 guest cottages; yet 
advance room reservations are advisable 
in summer, and especially during such 
events as the Bach Festival or Laguna 
Seca races (see pages 58 and 59). A Carmel 
real estate agent can sometimes help you 
rent a cottage. 

Carmel’s beautiful beach is like a village 
park. South of the village a few 
tacular houses stand on prominent sites 
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splash, Contrasting with dark gnarled cypresses along Scenic 
Road is unforgettable blend of white sand, creamy surf, water 
shading from turquoise through rich greens to ultramarine. At 
southern end shoreline becomes rocky, with many tidepools 


on the seaward side of the beach drive, 
Scenic Road. But there are no concessions, 
no hot dog stands. You'll see prominent 
signs “This beach unsafe for swimming,” 
but most bathers find it too for 
swimming anyway. This beach is for walk- 
ers and, in good weather, sunbathers. 


cold 


South of the village limits the beach be- 
comes a state park, Here you can picnic 
around a beach fire, and the children can 
splash in the river-mouth lagoon. 


Peninsula 





Fan Shell Beach makes pleasant picnic stop on bicycle tour of 
17-Mile Drive. Bring binoculars to watch gulls and sea lions 
on Seal Rock. Ahead lies Cypress Point, where you'll often 
see black-tailed deer on the fairways. In cove off the point, if 


DEL MONTE FoREST: 7 he 17-Mile Drive 


There is no other place in the West (or 
probably anywhere else) quite like Del 
Monte Forest. First of all, this whole 
5,600-acre preserve is private. The roads 
are private roads. You pay a dollar to 
get in, unless you are visiting a resident 
and he has telephoned your name to the 
gateman. (You get a refund if you register 
at Del Monte Lodge or eat in its main 
dining room.) 

One of the most beautiful stretches of 
seacoast in all the world is the Forest’s 
west boundary, a shore line unspoiled by 
disfiguring man-made “improvements.” 
The whole Forest is also a game preserve; 
deer lead the good life here, eating their 
fill in anyone’s garden. 

Traffic inside the Forest is seldom too 
heavy, even though more than 114 million 
cars will enter the gates this year. Turn- 
outs and stopping places along the coast 
road are numerous. Favorites are Lone 
Cypress, Bird Rock, Point Joe. 


The 17-Mile Drive today is a loop road 
entirely within the Forest. Visitors who 
don’t bother with the uphill half of the 
loop don’t realize what they have missed. 
It’s a pine woods road opening to tre- 
mendous, sparkling ocean views. But the 
section from the Carmel Gate along the 
coast road to the Lighthouse Gate at 
Pacific Grove—about 10 miles—is as 
pleasant a drive as anyone could ask, and 
well worth the $1 fee, most visitors agree. 
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Inside the Forest are four golf courses, 
slightly more than a thousand private 
homes, a resort hotel, about 100 miles of 
riding trails, more than 70 miles of roads. 
Activity centers around Pebble Beach, 
that part of the Forest encompassing the 
Pebble Beach golf links, Del Monte 
Lodge, close-by tennis, riding, and beach 
facilities, and a surrounding residential 
area. 

Pebble Beach is social. Here the typical 
house site is an acre or more, often much 
more; the typical pastimes are sailing, 


Del Monte Lodge faces Pebble Beach 18th 
green, considered by some golf's toughest 
finishing hole. Lawn is scene of dog show, 
May; Concours d’Elegance, November 


you are patient, you may spot a sea otter through your bin- 
oculars. Gatemen at Del Monte Forest admit cyclists without 
charge. Bikes rent for $2.50 per day (50 cents per hour) at Car- 
mel Sport Shop, Carmel, or at Yellow Checker Cabs, Monterey 


is reason enough 


golf, tennis, and riding. 


The Country Club area just to the north 
is a bit different. Here the minimum house 
site is a modest quarter acre; pastimes are 
golf and gardening; many residents are 
retired army and navy officers. The sub- 
division area on the Forest’s high land 
is similar: quarter-acre lots with many 
families living on retirement incomes. 

The Forest, in terms of these sections, is 
not too expensive a place to live. Quarter- 
acre house sites cost from $6,000 up. 

In Carmel and in the Forest, you hear 
some grumbling about the “autocratic” 
way Forest affairs are run. But no one 
really ever denies the magnificent accom- 
plishment here. One of the most beautiful 
headlands in the West has remained un- 
spoiled and strictly defended. The Forest 
may resemble a barony, but it has been 
protected, not exploited into a wasteland. 


On the north, bordering Pacific Grove, is 
one uncomfortable note: Del Monte Prop- 
erties’ big sand plant. This industrial 
undertaking bothers some Peninsula resi- 
dents who object to the railroad spur serv- 
ing the plant, and who find the existence 
side-y-side of forest preserve and indus- 
trial quarry contradictory and disturbing. 
The sand plant actually is quite separate 
from both Forest residential areas and 
Pacific Grove, although it is in plain view 
of guests at the Asilomar Conference 
Grounds. 
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cor: The courses, 


In Scotland golf began as a seacoast game. 
As early as the fifteenth century Scots 
gentlemen batted balls across a headlands 
“links.” And that’s the way you play 
today in Del Monte Forest; each of its 
three celebrated 18-hole layouts is a 
coastal golf links, not an inland golf 
course, Links is an old Scottish term for 
rolling seacoast sand hills. And such, in- 
deed, describes the Del Monte coast. 

All told you'll find no less than seven 
places to play golf on or close to the 
Peninsula. Four are public, three private. 
Pebble Beach is second oldest, most fa- 
mous, and most taxing of the Peninsula 
courses: 18 holes, 6,701 yards from the 
long tees, 6,320 yards from short tees, 
par 72. Pebble Beach is a public course; 






At Pebble Beach links, golfers stroll to sixth tee under ancient coast live oak. 
Monterey pines and live oaks line fairways here. Course follows shore of Carmel 
Bay with spectacular, but distracting, views of the shoreline south to Point Lobos 
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the prices, the chances for you to play 


visiting golfers are welcome. Except on 
tournament days, anyone can play who 
pays the $8 greens fee (only $4 to Del 
Monte Lodge guests). No less than 8 of 
the 18 holes are directly on the ocean, and 
crosswinds have a way of sailing a well-hit 
ball right into the surf. Peter Hay, the 
Pebble Beach professional, calls this 
course “the greatest medal play test in 
the world.” Not all tournament golfers go 
quite that far, but all approach this links 
with respect. Visitors are delighted to find 
Pebble Beach uncrowded, Even at 9 AM. 
in midsummer (busiest time at Pebble 
Beach), you won’t wait over an hour to 
tee off. Your caddy is apt to be an old- 
timer who has walked this course for 20 
years or more, in his time carrying clubs 
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for Hogan, Sarazen, even Jones. His ad- 
vice can be priceless on your first round. 
Cypress Point, a mile north of Pebble 
Beach, is one of the most difficult as 
well as most exclusive courses in America: 
18 holes, 6,333 yards, par 72; private (just 
125 members). Non-members sponsored 
by members usually can play if they tee 
off before 11 A.M. Greens fee is $10. Cy- 
press Point is a golfing experience. One 
champion describes it as “a few strips of 
turf surrounded by one great big sand 
trap.” In the morning you may shoot into 
fog; in the afternoon, into or across a 
whistling wind. The celebrated 16th hole 
at Cypress Point is one of the most awe- 
some tests in golf; it is par 3 with a 2292- 
yard ocean carry. If you slice you can 
take your penalty or play your second 
shot from the surf. 

Monterey Peninsula Country Club is north 
of Cypress Point: 18 holes, 6,246 yards, 
par 72; private. Not as demanding as 
Pebble Beach or Cypress Point, this is 
still a very respectable test for any golfer. 
The early holes take you through pine 
woods; then you break out on the ocean. 
Guests of members can play. Greens fee 
is $4 if you are accompanied by a mem- 
ber; otherwise, $7.50. 


Del Monte, oldest of the Peninsula courses, 
is directly south of the Mark Thomas 
Inn in Monterey: 18 holes, 6,401 yards, 
par 72: public. Greens fee is $4 on week- 
days, $5 on weekends or holidays. This 
course, like the three 18-hole links in Del 
Monte Forest (above), is the site of many 
tournaments. Phone FRontier 2-4021 to 
make sure you can get on. 


Pacific Grove—9 holes, 3,030 yards, par 
36; public—is soon to be expanded to 18 
holes. This is a fairly easy course, run 
by the City of Pacific Grove. Greens fee 
is $1.25 for 9 holes. Each hole is named: 
Long Tom is 530 yards, par 5; Little 
Tombstone is 140 yards, par 8. 

Peter Hay is a new (opened fall 1957) 
pitch-and-putt course—9 holes; public— 
next door to Del Monte Lodge. Greens fee 
is $1.50 for all day. 

Fort Ord has a handsome golf course on 
oak-shaded slopes west of the main post: 
18 holes, 6,779 yards, par 72. The course 
is not public, but active and retired serv- 
ice people may play. Greens fee is $1.50 
for officers; $1 for enlisted men. 
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Dates, hours, and locations given in this 
calendar are as accurate as we could de- 
termine at time of publication. 
However, plans sometimes change. We 
suggest you consult local newspapers at 
the time of your visit. 


JANUARY 


Weather: Is Monterey Peninsula really a 
12-month holiday area? January’s weather 
and January’s activities are proof enough. 
This is the Peninsula’s coolest and wettest 
month, yet crisp sunny days are quite 
typical. Most of the photographs in this 
Sunset article, including our cover, were 
made in January a year ago. 

Pebble Beach Hunt, January 3, on Bird 
Rock hunt course beside 17-Mile Drive 
near Bird Rock. You can park, watch 
from your car. No admission charge. 





Gallery surrounds green, holds breath, as 
Crosby entrant makes his approach shot 


Bing Crosby Pro-Amateur Golf Tournament, 
January 21-24. This golf promenade is a 
spectator’s delight. Leading golf profes- 
sionals team up with amateurs, play Mon- 
terey Peninsula Country Club, Cypress 
Point, Pebble Beach. Admission is $3 
Thursday and Friday, $4 Saturday and 
Sunday, $6 full weekend, $10 all 4 days. 
Bring a raincoat; this tournament has had 
an unlucky weather history. 


FEBRUARY and MARCH 


Weather is still cool but these months are 
usually warmer and drier than January. 
Winter storms are always possible, and 
exciting for the beach walker. 

Winter Dressage competition, February 19, 
on Cypress Point Road, Del Monte For- 
est. Riders in formal attire, magnificent 
horses, Dressage is stylized exhibition of 
coordination as rider assists mount in exe- 
cuting difficult maneuvers. 

Point-to-Point Race and Hunt, Bird Rock 
course, 17-Mile Drive, February 20 and 
21. You can watch from your car. 





Salmon Fishing season begins mid-Febru- 
ary with daily departures from Fisher- 
man’s Wharf, Monterey. 

Carmel Kite Festival, March 19, 2 P.Mo., 
Carmel High School Football Field. No 
admission, anyone eligible to enter, but 
come just to watch. Very colorful; local 
artists sometimes spend weeks on unusual 
kite designs. 


APRIL and MAY 


Weather is usually brilliant. Rains mostly 
over, little fog. 





Laguna Seca course winds 1.9 miles through 
hills. Spectators (above) crowd the infield 


Laguna Seca sports car races, Fort Ord, 
April 30 and May 1. Course is pleasure for 
spectators. Go early, park high, take a 
picnic, sunglasses, cushions, binoculars. 
(See May 1958, Sunset, page 16.) Several 
short races Saturday, small crowds; fea- 
ture races Sunday, huge crowd. Gates 
open 7:30 A.M., races start around 10. 
Tickets $2 Saturday, $3 Sunday; children 
under 12 free. 

Spring Dressage competition, May 6, Peb- 
ble Beach Stables. 

Hunter Trials, May 7 and 8, Bird Rock 
course on 17-Mile Drive and Pebble 
Beach Stables. 

Salmon Derby, Monterey Bay. Derby 
starts in May, runs to September. Weigh- 
in tickets $1.00. Register, weigh in your 
fish at Fisherman’s Wharf, Municipal 
Wharf No. 2, or launching ramp at park- 
ing lot. Ling Cod Derby runs at same 
time—weigh-in tickets 50 cents. 

Dog Show, May 29, Outdoors on lawn in 
front of Del Monte Lodge. Admission $1. 
Show goes on all day as poodles, St. Ber- 
nards, boxers, and spaniels are judged in 
separate rings, Favorite spectator event 


What to see and do 





Obedience Trial at Pebble Beach. Owners 
walk out of sight; dogs wait patiently 


is obedience trials. You'll find snack bar 
and a cocktail bar set up on the lawn, or 
you can eat in Del Monte Lodge. 


JUNE 


Weather now is unpredictable—morning 
haze that may clear off by noon. 


Summer Dressage competition, June 19, 
Pebble Beach Stables. 

International Equestrian Event, June 24, 25, 
26, Pebble Beach Stables. Team and in- 
dividual competition; dressage, jumping, 
cross-country endurance. Latter (June 25) 
takes riders through forest, along ocean 
beside 17-Mile Drive. Event this year will 
be final Olympic Games trials. 





Jumper clears low barrier in finals of three- 
day event at Pebble Beach Stables course 


JULY 


Weather: Summer finds Carmel at its fog- 
giest, but sun often breaks through by 
afternoon. Monterey has less fog; Carmel 
Valley usually no fog at all. 

Sloat Day, July 9, 10 a.M., Fisherman’s 
Wharf, Monterey, celebrates Commodore 
John Drake Sloat’s capture of Monterey 
for the United States in July, 1846. Land- 
ing party comes ashore, sailors and ma- 
rines march down wharf, raise flag over 
Customs House, Navy band plays. Bring 
your camera, 
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Open air bleachers flank Pebble Beach 
Tennis Club court, near Del Monte Lodge 


Invitational Tennis Tournament, July 8, 9, 
10, Pebble Beach Tennis Club. Admission 
$1 to watch nationally-ranked men and 
women amateur players. 


Carmel Bach Festival, July 18 to 24 at 
Sunset Auditorium, Women’s Club, and 
Church of the Wayfarer, Carmel. Tickets 
sell out; order early from Carmel Bach 
Festival, P. O. Box 508, Carmel. Season 
tickets $22 and $16.80. Single tickets 
available at door only. Concerts include 
organ recitals, chamber music, choral 
groups, winding up with one of the mag- 
nificent oratorios. 

Antique Show, July 22, 23, 24, County 
Fairgrounds, admission $1. Snack bar with 
homemade food. Dealers from all over the 
West display old furniture, oddities, 
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Ornate old chandelier, display of vintage 
tableware attract antique show visitors 


Feast of Lanterns, July 30, 31, 8:45 P.M., 
Pacific Grove, Lantern-lit parade to 
beach, lantern-lit boat procession. Fire- 
works. Wear warm clothes and bring a 
blanket for beach sitting. 


AUGUST 


Summer Horse Show, August 18-21, Pebble 
Beach Stables. 
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Casa Sobranes, private residence, open to 
public only during Adobe House Tour 


Adobe House Tour, mid-August, Mon- 
terey. Historic old houses, many now pri- 
vate residences, are opened to public. 
Write Monterey History and Art Asso- 
ciation, Monterey, for date, tickets at 
$2.50. Transportation provided. 
Monterey County Fair and Horse Show, 
August 24-28. Of all the smaller fairs 
we've visited in the Far West, this is cer- 
tainly one of our favorites. You walk on 
grass, oak shaded. No dust. Local service 
clubs serve pizza, hot pastrami, garlic 
sausage, enchiladas, tacos. There is an 
excellent art exhibition, both amateur and 
professional. 





Young stockman scrubs down his entry be- 
fore showing at last year’s Monterey Fair 


And of course, you can see all the farm 
animals from Jersey and Guernsey cows 
to purebred Suffolk sheep; you can have 
coffee or tea next to the exhibit of prize 
winning cakes, jellies, jams, and pies (and 
try a sample). You can see a first rate 
horse show (events every afternoon and 
evening). 

Garden and Patio Tour takes you to 7 Car- 
mel and Pebble Beach gardens. Write 
Monterey Peninsula Volunteer Service, 
Box 2004, Carmel, for date and tickets, 
$2.50. 


SEPTEMBER 
California Amateur golf tournament, Sep- 


tember 19-25, Del Monte, Monterey 
Peninsula, Cypress Point, and Pebble 
Beach courses. 

Fisherman’s Festival of Santa Rosalia, 
September, Sunday nearest the full moon. 
Procession proceeds at 2 P.M. from San 
Carlos Church to Fisherman’s Wharf, for 
blessing of the fleet. 

Jazz Festival, County Fairgrounds, Mon- 
terey. Top musical talent from all over 
the world. The concerts are out-of-doors; 
bring a broad brimmed sun hat (after- 
noon concerts), warm clothes and even a 
blanket (evenings). For dates, informa- 
tion, tickets, write Jazz, Monterey. 





Jazz Festival has enclosed stage but out- 
door seating. Sound engineers provide 
superbly balanced amplification of music 


OCTOBER 


Weather. This is the wonderful month. 
The sun is out, Both air and water tem- 
peratures hit their highest for the year. 
Art Festival, second week in October, Car- 
mel, Four-day festival will be new this 
year, will cover painting, crafts, writing. 
Butterfly Festival, Pacific Grove. Children’s 
costume parade celebrates arrival of Mon- 
arch Butterflies. Write Pacific Grove 
Chamber of Commerce for date. 


NOVEMBER 


Laguna Seca sports car races, November 5, 
6, Fort Ord. Short races Saturday, fea- 
ture races Sunday. 


DECEMBER 


Weather: Unpredictable: could be wet and 
chilly or sunny and brilliant. Best month 
for a quiet visit with no big events sched- 
uled. 

House Decoration competition, Christmas 
week, Pacific Grove. See local papers for 
neighborhoods competing. 

Some families visit the Peninsula early in 
December over a long weekend, do their 
Christmas shopping in Carmel. 
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Feed fish to the sea lions 


Contest above between gull and sea lion was won by the sea 
lion. Most children find 25 cent bags of fish to feed sea lions 
an excellent buy. Other wharf sights: fishermen sorting nets; 
hoist lifting a fishing boat up on the pier for bottom-scraping; 
steaming crabs coming out of kettles. Come in the afternoon to 
see sportfishing boats return; watch Harry the fish cleaner fillet 
a hundred rockfish in as many minutes, If things quiet down, 
take a cruise of the Bay (adults $1.00, children 50 cents) 





Drop in on Dennis the Menace 


Small boys fly into soft sand from this specially designed ramp 
in Monterey’s El Estero Park. Children may find other Penin- 
sula attractions uncomfortably adult, but not this little park. 
Cartoonist Hank Ketcham helped plan the play ideas. There's 
a retired Southern Pacific switch engine kids can climb over, 
and a long roller-skating course with exciting ups and downs. 
You can rent small sailboats (El Toros) on the lagoon. The 
park’s easy to find: Del Monte Boulevard at Camino El Estero 


What to see and do on 
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Go shopping on Ocean Avenue 


Food and gourmet shops like Mediterranean Market (above) 
carry wide selection of unusual foods, make Carmel a good 
cook’s delight. If your motel has a kitchen, come exploring be- 
fore you cook, Over 100 other shops tempt you with everything 
from imported cheeses and wines to fine sweaters and tweeds. 
Look for: imported pudding molds, Portuguese baskets, Swedish 
china, Danish and Bavarian figurines, Peruvian llama fur 
slippers, bayberry candles, antique jewelry, Italian straw hats 





Visit Point Pinos Lighthouse 


First built in 1855, rebuilt in 1909, Point Pinos’ light shines 
from the west end of Lighthouse Avenue in Pacific Grove, 
ringed by a neat circle of Monterey cypress. The rocky offshore 
pools are favorite spots for skin divers who spear fish, catch 
abalone. Surf fishermen land striped bass here. Whalers in the 
1850's hunted humpbacks offshore. Even today you occasionally 
sight a blue-gray whale moving slowly up the coast. The light- 
house opens to visitors 2 to 4 P.M., Saturdays, Sundays, holidays 
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Go to California’s First Theater 


On weekends you can see performances of plays popular in early 
California—(scene above from Bret Harte’s Ward of the Golden 
Gate). Tickets: $1.65. In summer and on busy weekends, phone 
FR 5-4916 for reservations. During olio after performance, cast 
and audience sing. Other weekend theaters: The Studio, Golden 
Bough Circle Theater, Carmel; Wharf Theater, Monterey. In 
summer: Llords’ Puppets on Cannery Row; White Oaks Theater 
in Carmel Valley; Forest Theater in a Carmel redwood grove 


Take a picnic to Point Lobos 


South of Carmel you can picnic close by the superb native 
stands of Monterey cypress in Point Lobos Reserve. Take a 
walk first to Pinnacle Point to see and photograph this in- 
credibly perfect fragment of coastline. Trails through 355 acres 
of Reserve are a photographer’s pleasure; here Edward Weston 
found some of his most dramatic subjects, Picnic only at tables. 
Entrance 50 cents per car. (Cyclists and walkers free,) Hours 
9 to 5; closed on Thanksgiving, Christmas, and New Year's Day 





Have lunch on Cannery Row 


Waterside eating is fun on Monterey Bay. You can enjoy mahi- 
mahi (dolphin fish) cooked Polynesian style in an exotic new 
restaurant looking out over the water on Cannery Row (above). 
Or breakfast at daybreak on coffee and eggs in a charter shed 
at the end of Fisherman’s Wharf. You can sip Viennese coffee 
in Pacific Grove roof-top restaurant, view surf sparkling from 
Lover's Point to Cannery Row. You can dine on abalone in one 
of wharf restaurants, look out on anchored fishing fleet at sunset 
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Visit the Old Carmel Mission 


Mission San Carlos Borromeo del Rio Carmelo, built of Carmel 
stone, was completed in 1797, a ruin by mid-19th century. 
Modern restoration has made it a favorite of the California 
mission chain, Inside, graves of pioneer fathers Serra, Crespi, 
and Lasuen lie under altar paving. Mission Museum includes 
replicas of old rooms: the first mission library, the cell in which 
Serra died, and an early 19th century kitchen. Open weekdays 
9:30 A.M. to 5 P.M., Sundays and certain holy days 1 to 5 P.M. 
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Garden house. Almost all the panels have been removed and stored to make more room 
for buffet lunch. Door behind table is used in winter when wall panels are in place. 
Owners are the Franklin Drakes, Portland. Design by Walter and Florence Gerke 





Play headquarters. The children take over, 
and the wading pool and sandbox are in 
full operation. Note that the low, 3-foot- 


It’s a playhouse, a sun shelter... and it’s 


This structure has several functions. In 
winter it gives weatherproof storage to 
outdoor furniture and play equipment. In 
summer it opens up to become play head- 
quarters for the children. And off and on 
it serves the grown-ups as a garden house 
where they can read or entertain guests, 
away from the main house. 


Plastic pool is commercial product, fits in hole so it’s flush 
with deck; easily lifted out for cleaning, storage. Thick ply- 
wood cover on sandbox keeps sand dry; keeps out leaves, cats 
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The photographs above show you how 
easily it adapts to different functions. The 
photographs below concentrate on inter- 
esting details. These additional facts com- 
plete the account of how it works: 

Size * The main part of the building is 
7 feet wide and 25 feet long. In winter 
this is the part used for storage—plenty 


of room for chairs, table tennis table, bi- 
cycles. The play shelter section is 6 feet 
by 12 feet, and is open except for 3-foot- 
high removable panels (see plan). 

Orientation + The site is the northeast 
corner of the garden, separated from the 
house by a lawn. The open side faces 
south so the play shelter gets the ad- 


Raised wood deck keeps children off ground. Splashed water, 
spilled sand goes through the cracks. Children keep the deck 
clean. By the time they walk across lawn to house, feet are clean 
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high panels around the play shelter sec- 
tion are back in place. Walnut tree (right) 
and cherry tree (left) give good shade 


TOM BURNS, JR. 


Buttoned up for winter. All panels are bolted in place. Sandbox is covered, pool is 
empty. Partly open play shelter at right can be used all winter. Walnut loses leaves, 
lets in sun. Floor is smooth concrete. Board and batten siding matches house 


storage for pat furniture 


vantage of the low winter sun, but is 
protected from the cold north winds. In 
midsummer the interior is shaded by the 
west wall. Trees provide additional shade, 
especially for deck, pool, and sandbox. 

Future prospects * Many play houses de- 
signed strictly as play houses are worth- 
less after the children outgrow them. But 


Wall panels are stored under wide overhang at rear. Garden work 
bench at one end. Concrete slab extends under overhang, keeps 
panels, bench off ground. Covered trash can holds potting mix 
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this one has a future. The deck with the 
pool and sandbox could be removed, re- 
made into a raised bed for plants, re- 
designed as a bench, or kept to display 
plants in containers, The play shelter part 
of the structure could even be remodeled 
into a small greenhouse. The storage area, 
of course, will always be useful. 


—> 3 FT. REMOVABLE 
PANELS 


CONCRETE ~AEMOVABLE STORM PANELS 
STORAGE 


Door bolts hold panels in place, slide into holes drilled in 4, by 4- 
inch posts. Each panel has four such bolts. When all the panels 
are in place, children enter play shelter by the gate at far left 
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In May when climbing rose Mrs. Sam McGredy is in full glory, Sunset’s grapestake 
fence is garlanded with thousands of salmon pink flowers, Color continues until late 
fall. The roses were set out in January, 1953, as strong, two-year-old, number one plants 


We’ve been asked this question hundreds of times... 


“What's the rose on your fence?” 


“What is the name of the climbing rose 
on your fence?” In the last six years sev- 
eral hundred Sunset readers and visitors 
have asked us that question. 

The answer is “Mrs. Sam McGredy”— 
affectionately called Mrs. Sam by many 
gardeners. We wager that few roses in this 
world have ever received more well de- 
served praise or good will. 


Most years the 24 Mrs. Sam McGredy 
plants in front and at one side of the 
Sunset office in Menlo Park, California, 
bloom lavishly for about seven months. 
If fall and winter are mild, as in 1959, the 
roses go right on putting out coppery 
salmon pink blooms until stopped by the 
so-called dormant season pruning. Visi- 
tors to Sunset during the recent holi- 
days may remember the sight of roses 
blooming on the fence, while behind them, 
lights glowed on Christmas trees lining 
the entrance drive. 


Mrs. Sam McGredy’s foliage and stems 
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are unusually handsome, especially in 
spring when they are rich red. 

In some ways, these roses receive about 
the same kind of treatment that they 


would get in any well tended Western 
garden. The yearly pruning and spraying 
routine, for example, goes like this: 

In January prune severely, thinning out 
old canes to the base, leaving five to 
seven main framework branches. Cut back 
laterals to two or three buds. 


After pruning, apply a dormant clean-up 
spray to control fungus diseases and over- 
wintering pests. 

In March, apply a mulch of half well- 
rotted manure and half peat moss, mixed 
thoroughly. 

In May or early June, after the first big 
wave of bloom, cut off the old blooms, 
both for the sake of appearance and for 
the good of the plant. Make cuts two or 
three buds above the point where the 
lateral joins the main stem. 

After weather warms, spray every 10 days 
with a multi-purpose preparation for con- 
trol of aphids and mildew. 


The more grooming you do, the better. At 
Sunset, the gardeners go over the roses 
every 10 to 14 days during the blooming 
season, cutting off faded blooms, pinching 
back tips of branches that get out of line. 
With such attention, plants do not require 
drastic overhauling at any time. 


As far as watering and feeding go, these 
plants receive less conventional treat- 
ment. Ideally, roses growing in a loam 
soil should be watered every 8 to 15 days, 
depending on weather conditions. Yet be- 
cause these roses are immediately adja- 
cent to a lawn, they receive water twice a 
week during the dry season, which often 
lasts from April to November. The usual 
recommendation for feeding roses is every 
five or six weeks during the growing sea- 
son; yet these climbers receive monthly 
feeding at the same time as the lawn. 


The performance of the roses in this situa- 
tion indicates wide tolerance and adapta- 
bility to unusual conditions. Whether 
Mrs. Sam McGredy is any more adapt- 
able than any other rose, we don’t know. 
But we do know that we’d have quite a 
search to find another kind of plant as 
attractive and amenable. 





Roses are planted in 18 by 30-inch spaces that were reserved when concrete sidewalk 
was installed. Plants are spaced about 20 feet apart. Many spread 12 to 14 feet 
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Streetside patio completely enclosed 


ROBERT C, CLEVELAND 


Entryway opens along left on plantings and drive- 
way. Translucent plastic screen separates patio 
from walk, makes backdrop for border planting 
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This completely enclosed off-the-street 
patio grows naturally out of the house de- 
sign. It is bounded on three sides by the 
house and garage, and on the fourth by a 
translucent plastic screen that separates 
it from the entryway. 

The upper end of the patio terminates in 
a glass wall with sliding glass doors, mak- 
ing the patio a virtual extension of the 
entry-lanai (see plan). From the garage a 
door opens onto the patio providing an 
unusually pleasant “backdoor” approach 
to the house. 

The outdoor patio lights cast shadows of 
the border planting onto the translucent 
screen, so that you see the shadow pat- 
terns from the entryway on the opposite 
side as a backdrop for the entryway plant- 
ing (see photograph at left). 

The mosaic patio floor is designed in 
broad, sinuous areas of contrasting dark 
and light stones, set in concrete. The 
owners are Mr, and Mrs, Edward Barnes, 
of Corona del Mar, California. The archi- 
tect was J. Herbert Brownell. 
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Plan shows patio enclosure. 
Camera angles show positions 
from which photos were taken 
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Part four in Sunset’s report 
on the 1959-60 
Western Home Awards program: 


Four family houses 


unusual in design 


Complete list of winners announced 
in the October 1959 issue. 


Reflection adds to serenity of simple facade. Pools, bridged by terraces off 
each room, surround house. Water is circulated to roof for summertime cooling 


A severe and simple steel 
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Living room has free flow of space. Divider conceals kitchen- Indoors or out? Open plan of house is illustrated by view from 
dining room, with opening for conversation. Entry is at right car port. Bridge to kitchen, left. Study, terrace are at right 
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From terrace off study, you see one of two glass walls of house 
and look through the covered entry court. The car port is at 
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ULIUS SHULMAN 


J 
left. Brick terraces repeat indoor floor level, Bricks are laid 


without mortar, in framework of steel tied into framing of house 


house... surrounded by a water garden 


This steel house in Los Angeles carries clean, uncluttered de- 
sign to a degree of refinement that won it an AIA-Sunset Honor 
Award, The jury called it “elegant” and “crisp” and also “not 
for everybody.” 


The house is fully closed on two sides, open on the other two. 
The plan provides an open living-dining-kitchen area, a bed- 
room, and a second study-bedroom in about 1,300 square feet. 
Two baths and a small interior court form a unit that separates 
living and sleeping areas. A fountain and pool in this court 
repeat the theme of the outside water garden. 


Shallow pools and terraces off each of the living areas dominate 
the landscaping. Pools are connected, and the water is cir- 
culated to cool the roof on warm days. It returns in down- 
spouts inside some wall sections, or by falling from scuppers 
in the fascia with a pleasant splashing and cooling mist. 


The house has a shop-fabricated steel structure with a clear 
span of 22 feet, so there are only two supporting posts inside. 
Framing is left exposed, coated with a 25-year charcoal-colored 
primer. The outside wall surface is steel decking; insulation 
and gypsum board interior walls are bonded to it with adhesive. 
The house cost about $15 per square foot. 


Architect was Pierre Koenig, for Mr. and Mrs. Walter C. Bailey. 
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Plan shows open room arrangement and terraces matching each 
living area, With steel framing there are no load-bearing walls 
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Living room. Studio bedroom beyond closes off with folding door. B« 
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Plan. Floor of house meets hillside grade 
to balcony (right) and small, open interior court (left) with sliding glass doors 


in front, perches out over slope in rear 


A steel house for hillside subdivisions 


This prototype house in Mill Valley, California, offers a solution 
to the problem of the builder house on a steep hillside site: 
a platform that can be varied to fit any slope. 

It won a Special Award for steel construction. It was designed 
for a large degree of shop fabrication and simplicity of erec- 
tion with minimum disturbance of the site. Warm colors, natural 
wood walls, and cork tile floors give the house a friendly at- 
mosphere and help fit it to its densely wooded site. 


Framing is light steel, with columns attached to concrete 
footings. This frame supports a concrete floor slab poured 


From below, you can see light look of simple steel columns sup- 
porting platform house. Columns can be varied to fit any slope 
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teel decking; an insulated built-up roof, also on steel 
ng; and prefabricated -walls of fixed or sliding glass and 
dwich of a plastic membrane between plywood. There are 
id-bearing walls. The interior is divided by pre-assembled 
ge “space dividers” that carry wiring and duct-work. 
1ouse contains 1,200 square feet of living space. A folding 
ind the small central court open up the interior. A balcony, 
or terrace opens from each indoor living area. 

architect was Raphael S. Soriano; assisting architect 
serald Weisbach. Builder was Frank McCauley. 


Living room has an open outlook to trees. The balcony and small 
skylit deck in background are extensions of platfcrm floor slab 
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Natural look of adobe “curtain wall” helps fit house to site. 
This is west wall, facing street. It is blank for privacy and to 





AWARD 
OF MERIT 











The marriage of an old material with a new one gives this 
house its special quality. The adobe walls are warm looking 
and interestingly textured. They give good insulation and 
require no maintenance. The steel framing allows the interior 
to be open and expansive. With it adobe can be used as a 
curtain wall rather than a heavy bearing wall. 


This house, in Atherton, California, was reported in the article 
on steel framing in the April 1959 Sunset. That article showed 
how the 344-inch-wide adobe bricks fit into the channel steel. 
The house, built for speculative sale, contains nearly 3,500 
square feet. It has large open areas so the purchaser could 
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Floor plan. Living and sleeping wings are almost two separate 
houses, joined by entry. Note how rooms match up with terraces 
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keep out hot afternoon sun. Car port roof covers three units de- 
fined by steel framing; wall continues beyond to screen garden 


New-old combination . .. steel and adobe 





















ERNEST BRAUN 


have a choice in arranging the living area. The interior spaces 
can easily be divided by storage cabinets, screens, or draperies. 
The economies of shop-fabricated steel framing made _ this 
scheme feasible. Simple detailing and rapid erection on the 
site cut down labor costs so that the over-all cost of building 
the house was relatively low. 

The plan is interesting for its separation of living and sleeping 
areas into what amounts to two different houses. Notice the 
water garden off the glass-enclosed entry and the terraces be- 
side each indoor living area. 

Architects: Knorr-Elliott, for Whelan Construction Company. 


Living room has a pleasant open relation to the garden around 
and the trees rising above. Entry and water garden are at left 
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Daylit entry is midway between upper and lower floors. Exterior 
diagonal members brace structure, extending well outside large 





SPECIAL 
AWARD 











The architect made structure play more than a functional role 
in this house, using highly refined beam forms, exterior diagonal 
bracing, slightly curving roof planes, and sloping walls, The 
result won a Special Award for experimental design. 

The purpose was more than just a play with structure. The 
house is built with all the economy of the simple cube, yet 
has much more varied spatial interest. It uses glass to ad- 
vantage for its view from 1,000 feet up in the Cascade foothills 
east of Seattle, but also achieves a sense of shelter desirable in 
a location exposed to strong wind and winter cold. 

Architect was Wendell H. Lovett, for T. Gervais Reed. 





Form and structure are used for spatial and decorative interest. 
White posts, beams are set off by warm colors of natural wood 
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glass walls. House has an excellent view of lake and moun- 
tains. Note clerestory windows, to capture south light and sun 


Experimental house... unusual, inexpensive 
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Floor plans show cubical form of house. On open upper floor, 
all rooms but one bedroom can see view out glass wall. Note 
how side walls extend for wind protection. Protruding bracing 
supports deck; another section is closed in for bedroom closet 
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Section view shows how the house works, Entry stair goes up to 
living area, down to bedroom, study, shop, and utility room 
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CLYDE CHILDRESS 


Make them for your holiday party guests, Large pink and white 
lei at left has a three-inch diameter. Smaller ones at right are 
white, and white and lavender—with a bracelet of lavender 


Thread your needle through tips along one side of the rick-rack. 
Then gather fairly tight, twist on thread for “petals.” For 
two colors, line up second color underneath, thread both at once 


Pleasant idea for a New Year’s party... 


You can make these 


To adapt the happy custom of the Ha- 
waiian flower lei to New Year’s entertain- 
ing, make rick-rack leis for your guests. In 
softness and texture, they’re as close an 
alternate to the real lei as we’ve seen— 
and are the easiest to make. 


You can also make bracelets to match the 
leis, as part of a lady’s ensemble. You 
can make them flower-like; you can make 
them just as decorative accessories, with 
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a gold-tipped fabric. Both kinds can pick 
up the colors of a costume. 

They are durable and washable (with rea- 
sonable care), and even non-allergenic— 
for those who don’t dare don a flower lei. 
They are made simply from rick-rack, 
strung on strong linen thread. Use elastic 
thread for bracelets. Each size of rick- 
rack produces a different kind of effect, 
and you can mix two sizes and combine 
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Key: A. All white. B. Pink, gold tip. C. Lavender-white. D. 
Pink-white, matching bracelet. E, Large yellow, small white. 
F. Yellow. G. White. H. Gold-tip orange, bracelet. I. Red-white 


“leis” from rick-rack 


colors for a variety of other effects. 


It is advisable to make the lei 36 inches 
long, so it can be worn on the shoulders, 
but it can be shorter for some people. Tie 
the thread so it is invisible, or join the 
ends with ribbon. The large-diameter leis 
need about 24 yards of rick-rack, the 
smaller ones from 24 to 33 yards. Ends of 
sections of rick-rack—as it comes from 
the card—need not be sewn together. 
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The Changing Western Home 


News and ideas 


The three award-winning houses shown on pages 66-69 seem 
appropriate to mark the beginning of a new decade. Perhaps 
more significant than their winning of architectural awards 
is how they represent real progress toward the house that is 
assembled, rather than hand-built. 

Notice the construction features they have in common. Each 
has a simple rigid frame of steel that takes the entire load. 
The framing was made in a shop and erected rapidly on the site. 
Their exterior walls are simply curtains of material that is 
rigid and durable but no thicker or heavier than necessary to 
keep out heat and cold. The walls are not just nailed on; they 
are bolted, welded, or joined with adhesives. None of these 
houses has any interior load-bearing walls. 

Next door to the house shown. on page 68, architect Soriano 
designed a completely different house. Yet the two are made 
of identical components, except for the supporting posts, cut 
to different lengths to fit different slopes. 


IF YOU BUY OR BUILD A HOUSE 

The cost of on-the-site building is hastening the development 
of components—pre-fabricated sections of structure all ready 
to set in place. But don’t expect them to set off an immediate 
revolution in the building industry. It’s too large and complex. 
If you are planning to buy a house in the next few years, you 
will probably see some houses using many components, others 
using none, and probably no houses built entirely of com- 
ponents. But an awareness of how components can be used 
in building should help you judge the value of a house. 

If you are planning to build, exploring the presently available 
components with your architect and builder may net you 
cost savings and advantages in sound construction. 

You will be hearing more and more about components in the 
future, Briefly, and ideally, they will work something like this: 
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THE COMPONENT HOUSE 
You can make the framework and parts 
{ of a house in a factory better than you 
a can on the site. They can be precision- 
¢ made and shop-finished for permanence. 
Unskilled labor or factory erection crews 
should be able to assemble a house of 
=— components rapidly and at low cost. 
A customer, whether he is an individual or a builder, will simply 
pick his basic size unit and then choose features in wall, floor, 
and roof panels, cabinets, and even kitchen and bathroom 
units, from a wide choice of options that fit this modular 
system. Components from many manufacturers will fit so they 
can be assembled together. 


Walt 


> 


This means a builder could offer a customer many options in 
the plan and shape of a house at no increase in price. By 
varying the combination of interchangeable parts, he might 
fit a house to the needs of a young married couple, a family 
with young children, a family with teen-agers, a family with 
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for Western home owners and home planners 


The decade ahead... new ways to build the house 
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grown children, a couple of grandparents, or a retired couple. 


NEW MATERIALS ...ON THE SCENE AND TO COME 
Changes in construction techniques have a way of materializing 
by imperceptible degrees. Many manufactured components 
are already in widespread use. Familiar among them are pack- 
aged windows, sliding glass doors, and skylights; pre-hung 
doors; modular cabinet systems; and entire kitchens. 

The 4 by 8-foot panel was one of the first great labor-saving 
materials to be developed. Others now appearing provide more 
than just surfaces. They may be load-bearing wall sections or 
just partitions. They may be sandwich panels that are interior 
and exterior wall in one, with insulation between, Often they 
have astonishing strength in relation to their weight. 


With components, you can.now put a house together to be 
much tighter, more rigid, and more permanent than a house 
that is just nailed together. You can weld, clip, or tape its 
parts, join them with adhesive, then spray-on its surfaces. 


Today you can buy building components that are permanent 
outdoors and wipe-clean indoors. Mostly plastic, these finishes 
are sprayed, rolled, or baked on in the shop as integral parts 
of the material. New techniques for spraying are also being 
developed, for seamless ceiling, wall, and roof surfaces. 

The search for ways to adapt house framing to component 
building is a search for longer spans to get rid of interior 
load-bearing walls, In their place can go studless, lightweight 
partitions or cabinets, easy to install and to rearrange. Promis- 
ing materials now in use include lightweight steel members, 
glue-laminated wood beams, pre-assembled roof truss systems, 
plywood box beams, and stressed-skin flat and curved panels. 


Many of these materials are moving through a try-out period 
in which designers and manufacturers are trying to reconcile 
factory techniques with the warm look that people associate 
with home. Because acceptance comes gradually, many of 
the changes you can expect in the 10 years ahead may seem 
to come slowly. 


However, they are already arriving in the vacation house. 


THE SECOND HOUSE 


The recreation house is fast becoming 
widespread in the West. This second house 
has to be cheaper if many families are to 
have one, Often it is erected in places 
where building codes are less strict or less 
tradition-bound. 


~«  Asaresult, the vacation house is a promis- 
ing field for pre-cutting and component building. The arrival 
of this second house may well be speeded, not only by the rising 
family incomes and an increasing leisure, but also by the 
economies of component construction. About 20 manufacturers 
of pre-cut or pre-fabricated weekend houses are now active 
in the West, delivering cabins wherever a truck to haul the 
parts can go. 
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WAMSUTTA SUPERCALE® rains delicate night blossoms over the borders of 
this enchanting new fashion . . . a fitting complement for the 
sumptuous luxury of Supercale’s super-silken finish. And now, 
during January, you can enjoy Supercale sheets in white, candy 
stripes and “Blossom Tones” at fabulous White Sale reductions. 


WAMSUTTA DEBUCALE”. . . glamorous sister sheet to Supercale, high- 
count Debucale gives you famed Wamsutta luxury at 
a modest price ... and during the January White Sales, 
you'll find wonderful reductions on whites and 
flattering “Complexion Tones.” 


WAMSUTTA MILLS, division of M. Lowenstein & Sons, Inc., 

1430 Broadway, New York 18, N. Y., Also look for Wamsutta 
Heritage Towels, Babycale Crib Sheets, Blankets, Automatic Blankets, 
Mattress Pads and Covers, Pillows and Fashion Fabrics 

for Men, Women and Children. 
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a new Swwe craft book 


By Doris and Diane Lee Aller 


A beautiful and practical new book done in the 
tradition of the other noted Aller craft books on 
woodcarving, leathercraft, and rug making. This 
volume is designed to be of full value to begin- 
ner or expert. It covers all of the usual materials, 
plus some very unusual ones. Twenty-four proj- 
ects include indoor and outdoor items, such as 
T.V. Tray, Bread Board, Coffee Table, Plant 
Table, Patio Table, Hanging Garden Ornament, 
Compass Stone. Basic How-to chapters set the 
background for the projects which you can 
create with confidence. 129 sharp photographs 
and 18 drawings enhance this attractive book 
and clarify its how-to. $1.95 


If your garage looks like this... 
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129 Photos 18 Drawings 
24. Projects only $1.95 


ORDER FROM YOUR FAVORITE DEALER OR USE THIS COUPON 
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Simple rack for boxes collected at grocery 
| store clears clutter, organizes storage 


| Here’s a neat way 
to handle stora ge 


Here is a neat and sensible way to organize 
the miscellany that often clutters a ga- 
rage, car port, or basement. It consists 
simply of a rack for cardboard cartons. 

The one shown here, installed in a base- 
ment in Redding, California, holds 28 
boxes in an organized fashion. Such boxes 
make especially good storage for such 
things as Christmas ornaments, children’s 
toys and games, and other small items 
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that tend to become scattered about. 
The rack is built entirely of 1 by 2-inch 
and 2 by 2-inch stock. Douglas fir or pine 
are probably the most readily available, 
but any knot-free lumber could be used 
(it is important the members be knot-free 


MAURICE W. DAVIS 


Framework for box rack.*All pieces are 
1 by 2’s or 2 by 2's; all cuts can be made 
with handsaw. You can vary length to fit 


because a good deal of weight can accu- 
mulate on a rack four boxes high). Ce- 
ment-coated box nails will give it the 
greatest rigidity. 

The photograph above shows the con- 
struction. This rack used eight 91-inch 
lengths of 1 by 2’s for the horizontal 
members (A) at front and rear, fourteen 
16-inch lengths for the horizontal end 
bracing (B), and twenty-four 12-inch 
lengths as upright supports (C) nailed to 
the eight 2 by 2-inch posts (D). 

The almost-uniform containers are: 
orange, lemon, and grapefruit boxes; a 
kind known merely as “special boxes”; 
and apple boxes. They’re 12 to 13 inches 
wide, 174% to 20% inches long, and 11 to 
12% inches high. 





Rack allows air flow around bores to pre- 
vent mildew. Plain sides have contents 
marked. One box holds twine ready to cut 
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DISHWASHER OWNERS! 
Cascade eliminates 
drops that spot! 


Only Cascade contains Chlorosheen to 


change water drops into clear-rinsing “sheets” 
—stops spotting as no other detergent can! 





Don’t blame your dishwasher for spotting problems. Switch to Cascade! These 
unretouched photos show how Cascade stops spotting as no other detergent can. 
Notice the water drops on the glass on the left. These drops will dry into ugly 
blotches. But see how Cascade’s exclusive Chlorosheen changes water drops into 
clear-rinsing sheets that slide right off . . . leaving your dishes spot-free, ready for 
the table. You can toss away your dish towel because Cascade gets glasses clearer, 
silver and china cleaner than any other dishwasher detergent can. 


What's more, Cascade is safer than any other leading 
detergent—actually protects your gold leaf and other 
delicate china patterns from fading. So to get best re- 
sults from your dishwasher, give it the best—Cascade. 





Only Cascade 

is rated best by the 
American Fine China Guild 
and endorsed by 

every leading dishwasher 
manufacturer 





























































ONLY 
This FIREPLACE 
is GUARANTEED 





When you build your fireplace 
around a Heatilator Unit, you know 
you'll have fireplace perfection! 


e Assures smokeless, trouble-free 
operation. Firebox, damper, down- 
draft shelf and smoke dome are 
scientifically designed , built in. 


@ Warms every corner. Cool air, 
taken into the double-walled fire- 
box, is warmed and circulated 
around room. * 


e The exclusive Pressure-Seal 
damper prevents loss of winter 
heat or summer air conditioning 
when fireplace is not in use. 


e@ Proved successful in homes and 
camps for over 30 years. 


Only the genuine Heatilator Fire- 
place is guaranteed for 20 years! 
It’s your extra assurance of perfect 
fireplace operation. 





WARM AIR 


= 








‘ on - 
4 AIR INTAKES 


INSIST ON GENUINE 


HEATILATO 


MERICA’S LEADIN 


FIREPLACE - 


@ VEGA INDUSTRIES, INC. * 
@ 1813 South Second, West fe 
@ Salt Lake City 15, Utah *~ 
& Please rush me FREE 

& illustrated booklet on the 








Genuine Heatilator Fireplace. 
Name 
@ Address. 
& City. Zone State. 
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From art gallery... 
to your lung room 


Ss. C. WILSON 








If your appetite for art is unlimited, but 
your budget is not, you may be interested 
in renting an oil painting, watercolor, or 
piece of sculpture. Over the last few 
years we've noticed a trend among North- 
west galleries to establish small rental- 
sales sections. Through rentals you may 
live with a piece of art before you buy it, 
find a local artist whose style especially 
appeals to you, or enjoy a periodically 
changing personal exhibit in your living 
room. 

Most of the galleries operate in essentially 
the same way. You can rent for two to 
six months at a percentage of the pur- 
chase price or at a set monthly rate. If 
you want to buy at the end of that time, 
the rent applies to the purchase price. 
The borrower, of course, assumes respon- 
sibility for the piece of art, and may not 
show it commercially nor reproduce it. 
Here is a list of galleries and shops in 
the Northwest that offer rental-sales of 
originals: 


Seattle. Keeg’s, 1819 Olive Way, has 60 or 
65 paintings, and includes the sculpture 
of local artists in its loan section. A few 
prints, oils, or watercolors decorate the 
walls of the shop, but you'll have to 
browse through the upstairs storage room 
to see the full selection. A flat rental 
rate of $2 a week applies to the purchase 
price if you decide to buy. Open daily 
and Saturday from 9 A.M. to 6 P.M. 

Tacoma. The Tacoma Ari League, 742 
Broadway, opens its gallery Tuesday 


P.M. to display regular exhibitions and the 








‘ 


through Saturday from 11 A.M. to 4:30 


loan-sales work of Northwest artists. The 


ART HUPY 





“Would | want to live with it?” Hard to 
answer during art gallery visit. Rental 
plans let you try out piece of art at home 


Art League has space for about a hundred 
paintings, prints, and pieces of sculpture, 
available at a rental of $5 a month to 
non-members, $4 to members, for pieces 
priced at less than $100, Maximum loan 
time is two months, except over the sum- 
mer (June, July, and August) when the 
gallery is closed. 

Spokane. The Art Department of the 
Spokane Public Library, South 10 Cedar 
Street, varies the usual formula. The Spo- 
kane chapter of the Washington State Art 
Association maintains a collection of 
about 125 paintings (available for pur- 
chase) in this library. You may borrow 
one of the paintings for a month on your 
regular library card at no charge, then 
either buy it at the end of that time or 
return it for another painting. In addition, 
the reference department has a mounted 
collection of prints and reproductions for 
loan circulation, 

Portland. The Portland Art Association, 
S. W. Park Avenue and Madison Street, 
has just introduced a small rental-sales 
gallery. The lower level gallery features 
paintings and sculptures by Oregon art- 
ists. Members may rent the jury-judged 
work for three months, and renew for an- 
other three. The fee for a three-month 
period is $4 for work valued to $100; the 
scale gradually increased to $12 for a 
$401-$500 painting. Members who decide 
to buy a piece of art after a three or six 
months rental may do so on an install- 
ment plan, applying the rental fee against 
the purchase price. This gallery is open 
Thursday and Sunday from 2 to 4 P.M. 
for members. Membership fee is $10 a 
year. 
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Keymesh-reinforced stucco 





and plaster any day. 
Our new home is stucco 
.. . and it’s a beauty. 
You'd be amazed 
how little this construction 
cost us.” 





The natural beauty of stucco and plaster set the stage for contemporary 
Western living. You can choose from a variety of textures and add any 
color to these low-cost materials. 


As a stucco home owner, you have a care-free attitude about maintenance. 
Reinforced-stucco exteriors demonstrate remarkable resistance against 
time and weather. KEYMESH® is a product of 


It’s equally easy to take care of plaster interiors. Plaster walls and ceilings aoe sean mionpros 


reinforced with Keymesh have extra crack resistance, too. PEORIA 7, ILLINOIS 
4293 Bandini Boulevard, Los Angeles, Calif. 


Whether buying or building, it will pay to choose Keymesh reinforced 2420 Merced, San Leandro, California. 


1800 N.W. 16th Avenue, Portland 9, Oregon 
stucco and plaster for your new home. Se eae: bok aden. Valhate 
JANUARY 1960 
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Baked squash filled with sausage 
and cranberries for January dinner 





Small rounds of crunchy fruit bread 
—fine for the school lunch boxes 










cinerea 


Last of holiday turkey makes tasty 
appetizers for New Year's party 
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Even in January Western markets offer fresh fruits and vegetables 
that inspire meal planning. Hearty vegetables like carrots, cauliflower, 





onions, potatoes, and squash suggest a tempting ragout, or a vegetable 
main dish like our Kitchen Cabinet recipe for sausage-filled baked 


squash. 


Citrus fruits, from grapefruit to tangerines, are in peak supply, as are 
avocados. The year’s first crop of lettuce is being harvested in Southern 
California; watch for the season’s first rhubarb from the Northwest. 
If you’re entertaining this month, we recommend two unusual recipes 
below—one for fruit bread, one for hors d’oeuvres. 


BAKED SQUASH, SAUSAGE-CRANBERRY TOPPING 


Here’s a vegetable main dish that pro- 
vides a welcome change of pace for a 
family dinner this month. 


2 large acorn (Danish) squash 
VY, cup boiling water 
| pound pork sausage meat 
34 cup fine dry bread crumbs 
Y_ cup undiluted evaporated milk 
| egg, beaten 
2 tablespoons water 
| cup whole cranberry sauce 
V4 cup brown sugar 
| tablespoon vinegar. 


Cut squash in half lengthwise and re- 
move seeds. Place squash, cavity side 
down, in a baking dish. Pour in the 
boiling water. Bake in a hot oven 


CHERRY FIG BREAD 
You start with prepared pancake mix 
to make this unusual fruit bread. It’s 
baked in frozen-juice cans. Serve the 
bread rounds with luncheon salad. 

1. cups prepared pancoke mix 

Y cup brown sugar, well packed 
egg, well beaten 
1/3 cups milk 
Grated peel of | lemon 
cup rolled oats 
% cup chopped dried figs 
Y. cup chopped candied cherries 
tablespoons salad oil 
Thin powdered sugar icing (optional) 


wn 


You'll need 7 frozen juice cans (6 oz. 
size); grease them well. Blend together 
the pancake mix and sugar. Lightly 
stir in egg, milk, lemon peel, rolled 


TURKEY MEAT BALLS 


If you still have the last of the holiday 
turkey in your freezer, you can trans- 


‘form it into elegant hors d’oeuvres. 


w 


tablespoons butter or margarine 

large onion, finely chopped 

cup mashed potatoes 

cups ground or very finely chopped 
cooked turkey meat 

eggs, well beaten 

12 teaspoons salt 

V4 teaspoon eoch pepper and nutmeg 
Y_. cup fine dry bread crumbs 

tablespoons catsup 

Y cup pickle relish 

tablespoon minced parsley 

clove garlic, minced or mashed 

Butter or margarine, for browning 
meat balls 


In a large frying pan, heat the butter 
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Vegetable 
(400°) for 30 minutes. 


Meanwhile combine the sausage meat 
with bread crumbs, milk, and egg: 
shape into 4 patties. Put patties into 
a cold skillet, add the 2 tablespoons 
water, cover, and cook 5 minutes. Re- 
move cover, pour off liquid, and cook 
until browned on both sides. Drain on 
paper towels. Blend cranberry sauce 
with brown sugar and vinegar. Drain 
squash and turn cavity side up. Brush 
with cranberry sauce, put sausage in 
each, and spoon cranberry sauce over 
meat. Bake (at 350°) for 25 minutes 
longer, or until squash is tender. Serves 
41—E. M., Los Angeles. 





oats, figs, cherries, and salad oil. Spoon 
into the 7 greased cans. Bake in a 
moderate oven (350°) about 30 min- 
utes. (Or bake in a greased waxed 
paper lined loaf pan about 1 hour.) Re- 
move from pans immediately, running 
a knife along side of each to loosen. 
While bread is still warm, drizzle with 
thin powdered sugar icing, if you wish. 


—C. C., Lakewood, Calif. 


Try slices or tiny sandwiches of this 
bread spread with orange cream 
cheese: Soften 1 package (3 oz.) cream 
cheese, mix in grated peel of 1/2 orange 
and enough orange juice to make it 
spread well, 


or margarine. Add the onion and 
mashed potato, and stir togther until 
lightly browned. Add the turkey meat, 
eggs, salt, pepper, nutmeg, bread 
crumbs, catsup, pickle relish, parsley, 
and garlic; stir until well blended. 
Shape into small balls about the size 
of walnuts. 

When you are ready to serve, brown 
the turkey balls quickly in a small 
amount of butter or margarine. Makes 
about 18 balls—F. E., San Joaquin, 
Calif. 

For a party, transfer the browned tur- 
key balls to a well greased chafing 
dish and serve with toothpicks. 
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HEARTY GREEN SALAD BOWL 


There’s no single season for a crisp 
green salad in the West. This one 
makes a satisfying lunch. 


| clove garlic 

2 cups diced cooked ham 

| large head crisp lettuce 

'/y cup finely sliced green onion, include 

tops 

Y, cup diced green pepper 

| cup diced celery 

2 tablespoons prepared horse-radish 

2 tablespoons tarragon vinegar 

| cup mayonnaise 

1 can (I Ib.) kidney beans, well drained 
3 hard cooked eggs, sliced 

6 radishes, cut into roses 
Y_ cucumber, sliced 


Rub a large salad bow] with the cut 
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BEEF (OR PORK) IN SWEET-SOUR SAUCE 


Even people who don’t ordinarily care 
for sweet-sour sauces liked this inter- 
esting meat dish when we served it to 
a Sunset taste panel. It is neither very 
sweet nor very sour—a delicious way 
to serve leftover beef or pork. 
2 tablespoons shortening or salad oil 
% cup chopped onion 
Vy cup vinegar 
10 gingersnap cookies, crumbled 
2 cups water 
1 teaspoons salt 
! tablespoon sugar 
Y_ cup drained pineapple chunks 
Ys cup raisins 
2 cups cubed cooked beef or pork 
Heat the shortening in a large frying 
pan. Add the onion and cook slowly 
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MILK CHOCOLATE PIE 


One rainy day this recipe’s contributor 
devised a pie from memory of one she’d 
tasted 10 years before. We're glad! 
1 bar (14 oz.) milk chocolate 
2\/4 cups milk 
2 tablespoons each cornstarch and flour 
Pinch of salt 
2 egg yolks, well beaten 
| tablespoon butter 
Baked 9 or 10-inch pie shell 
Whipped cream, sweetened and flavored 


Using a vegetable peeler, pare down 
the long side of the chocolate bar (it 
should be at room temperature) to 
make a few long curls to use for gar- 
nish; set these aside. Scald 2 cups of the 
milk in the top of a double boiler. Chop 
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For appetites sated with rich holiday foods, the selection includes a 
hearty green salad, beef in sweet-sour sauce, and a delicious milk 
chocolate pie. 





We invite you to send us your own original recipes 
and menus—and ideas for holiday entertaining while 
you still have them in mind. Write to Home Eco- 
nomics Department, Sunset Magazine, Menlo Park, 
California. For each recipe or idea published, Sunset 


clove of garlic. Add the ham and let- 
tuce, broken into bite-sized pieces. 
Toss in onions, green pepper, and 
celery. At this point you can cover 
bowl and refrigerate to chill thor- 
oughly until ready to serve. For the 
dressing add horse-radish and vinegar 
to mayonnaise. Just before serving, 
gently toss the kidney beans and dress- 


‘ ing with the ham and vegetables. Ar- 


range the egg slices, radish roses, and 
cucumber slices on top. Serves 6 to 8 
generously —J. P., Scottsdale, Ariz. 


If you are fond of curry, sprinkle about 
14 teaspoon curry powder into this 
salad just before you toss it. 


until lightly browned. Add the vine- 
gar, gingersnaps, water, salt, and sugar. 
Simmer the sauce until smooth, stir- 
ring occasionally. (You can make this 
sauce early in the day and then reheat 
it a short while before you plan to 
serve it.) Add the pineapple, raisins, 
and beef. Simmer 15 to 20 minutes. 
Serves 6—V. M., Portland. 


You might serve this in a shallow cas- 
serole dish with cooked and buttered 
macaroni or noodles arranged around 
the edge. If you want to make this 
dish with fresh beef cubes, brown them 
first in.a little extra shortening, then 
let them cook while onions brown. 


all except 3 squares of the remaining 
chocolate bar (the leftovers make good 
nibbles for anyone who can’t wait until 
the pie is finished). Stir chopped choco- 
late into the scalded milk until melted. 
Blend the remaining 44 cup milk with 
cornstarch, flour, and salt until 
smooth. Add to the chocolate mixture 
slowly; stir until thickened. Add some 
of the hot mixture to the egg yolk, 
then slowly blend this back into the 
hot mixture. Cook until thickened, re- 
move from heat, add butter, and cool. 
Pour into the pie shell; chill. Top with 
whipped cream, garnish with the choc- 
olate curls —G. H., Berkeley. 


PRL ES ‘ TRE 





RECIPES TESTED IN 


Sunset’s Western 


Test Kitchen* 


*All recipes published in Sunset have been Icitchen- 
tested in Sunset’s Western test kitchen—and 
taste-tested by a Sunset taste panel. 








Hearty luncheon salad chills in 
refrigerator; ready to toss, serve 





You can make this dish in less than 
30 minutes with leftover beef, pork 





This creamy, smooth pie melts in 
your mouth and tastes like candy 


79 


DARROW M. WATT 

















Huge tray of cracked Dungeness crab centers party table; ornamented silver skewers hold relishes. Hot deviled butter dip, foreground 


ENTERTAINING... Lnvite them to a cracked crab party 
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Fresh Dungeness crabs still dominate the 
Western seafood markets from Puget 
Sound down to Morro Bay. Heaps of red- 
backed crabs pyramided alongside boil- 
ing crab pots testify both to their abund- 
ance and popularity. 

Both commercial and sport fishermen are 
bringing in hauls of these sweet-meated 
shellfish. And as long as they are plenti- 
ful, they’re relatively inexpensive. 


This crab is available, fresh caught and 
in abundance, only in the West. For that 
reason it’s a long established custom to 
serve fresh Dungeness crab to a visiting 
Easterner as a compliment and a treat. 


Any experienced Western cook knows bet- 
ter than to plan an elaborate menu for 
a crab supper. She knows that the delicate 
flavor of cracked crab can best be ap- 
preciated “as is,” or with just the right 
sauce or dip to enhance its flavor. She 
also knows that her guests will be too 
happily busy with the business of eating 
crab to be interested in very much else. 
But how to serve these shellfish to guests 
is a challenge to hostesses. It is possible, 
we've discovered, to make the eating 
easier and neater—and more fun—by 
adding a few refinements to your table. 
The cracked crab party shown in progress 
on the opposite page illustrates what we 
mean. Here are the details of that party, 
starting with our menu: 


Winter Tomato Soup 
Cracked Crab Platter 
Hot Deviled Butter Avocado-Cream Dip 
Piquant Mayonnaise Dressing 
Relish Kebabs 
Toasted French Bread Fingers 
Apple Tarts with Hot Lemon Sauce 

Coffee 


Traditional start for a crab supper is 
tossed green salad, but our guests enjoyed 
a light vegetable soup, steaming hot, as a 
prelude to chilled cracked crab. To sim- 
plify service, you might pass the cups of 
soup in your living room. 


Winter Tomato Soup 


Y. cup chopped celery 
2 tablespoons butter or fresh bacon drippings 
1 can (I Ib.) stewed tomatoes 
1 can (10! oz.) consommé or chicken broth 
Y2 cup dry white table wine or '/. cup 
additional chicken broth 
| tablespoon instant minced onion or 3 
tablespoons chopped green onion 
| tablespoon lemon juice 
1 tablespoon cornstarch, blended with '/2 cup 
water 
1/16 teaspoon curry powder 
Cheese croutons (optional) 


Sauté the celery in butter or bacon drip- 
pings until tender, about 5 minutes. Add 
all remaining ingredients (except crou- 
tons); blend well. Simmer 15 to 20 min- 
utes, stirring occasionally, Garnish with 
cheese croutons, if you wish. Makes 6 
servings, 


Cracked Crab Platter 
If you buy the largest crabs you can find 
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(2% to 34% pounds each), you can esti- 
mate that a crab will serve two people 
quite generously. If the crabs you buy are 
small, better allow one crab per person. 
You can have the fresh cooked crabs 
cleaned and cracked at the market where 
you buy them, or do this yourself. Either 
way, we suggest you reserve one large, 
handsome crab whole (or you might take 
out the body meat, but leave the shell and 
legs intact) to top off your platter of 
cracked crab. 


Choose a large platter or tray to serve 
the crab. It is especially attractive ar- 
ranged on a mound of cracked ice, but 
be sure the platter is deep enough to 
collect the water as the ice melts, without 
overflowing. Divide the crabs into parts: 
main body sections, large legs, and smaller 
legs, if used. (We prefer to leave out the 
small legs and use the meat from these 


» later in a salad or casserole.) Keep the 


various parts together, alternating them 
as you arrange the platter. Finally center 
the whole crab on top of the mound. 


For added embellishment, we speared a 
collection of relishes (lemon wedges, fancy 
pickles, small tomatoes, and green stuffed 
olives) on ornate silver skewers, and stuck 
them into the crab shell at the very top 
of the pile. You might spear your choice 
of relishes on a single long skewer to top 
off the pile of cracked crab. And the plat- 
ter could be garnished with parsley or 
crisp romaine leaves. 


In addition you can offer a choice of two 
or three sauces as dips for bite-size morsels 
of crab meat. If you have a small chafing 
dish, bring it to the table for serving Hot 
Deviled Butter into individual butter 
cups as needed. The two cold dressings 
can be served in small lettuce cups or can 
be spooned directly onto the plates. 


Hot Deviled Butter - Melt 2 cubes (1 cup) 
butter. Add 2 teaspoons each Worcester- 
shire sauce and prepared mustard, 2 table- 
spoons chile sauce, 2 to 3 drops liquid hot 
pepper seasoning, 4 teaspoons lemon or 
lime juice, and 2 to 3 teaspoons finely 
chopped parsley. Heat until bubbly. 
Makes about 114 cups. 

Avocado-Cream Dip + Peel and remove 
pits from 2 medium sized avocados, Whirl 
avocados in your blender with % cup 
sour cream; 2 tablespoons each lime or 
lemon juice, light cream or white table 
wine, and chopped green onion; 1 tea- 
spoon seasoned salt; 4 teaspoon garlic 
powder; and 1 chopped green chile (op- 
tional). (If you don’t have a blender, 
purée the avocado, then add above in- 
gredients.) Stir in 1 peeled tomato, 
chopped (this, too, is optional, but gives 
pretty flecks of red to the dip). Makes 
2cups. ~ 

Piquant Mayonnaise Dressing * Combine 34 
cup mayonnaise; 4% pint (1 cup) sour 
cream; 2 tablespoons each chile sauce, 
chopped dill pickle, chopped green pepper 











or green chile, and chopped green onion; 
1 tablespoon each chopped pimiento and 
wine vinegar; 14 cup white table wine or 
cream; and 2 chopped hard cooked eggs. 
Add salt to taste. Mix and chill for several 
hours before serving. Makes 2 cups. 


Toasted French Bread Fingers * Some con- 
noisseurs like the flavor of garlic-buttered 
French bread with crab, others prefer the 
crusty bread simply buttered and toasted. 
Cut a long loaf in half lengthwise and 
butter each half generously. (If you flavor 
the butter with garlic, we suggest you use 
a fairly light hand.) After lightly toasting 
the bread halves in your broiler, use scis- 
sors to cut each crosswise into fingers. 
Serve hot. 


Apple Tarts * For the dessert make tarts, 
using your favorite recipe for apple pie or 
crumb topped apple pie; or you may 
prefer to buy the tarts at your bakery. 
Serve them with a hot and buttery lemon 
sauce. You might serve dessert with coffee 
in the living room. 


SETTING YOUR TABLE 

Small inexpensive baskets, one on each 
dinner plate, are a great help in keeping 
the accumulation of shells organized as 
your supper progresses. When your guests 
help themselves to crab from the central 
platter, they can put it directly into their 
basket, which also collects the discarded 
shells. Individual wooden or ceramic salad 
bowls could be used this same way. 


Your guests will appreciate finger bowls 
or hot towels—or both. Have these on 
the table all through the supper. Use any 
attractive small bowls; fill with warm 
water and float a thin lemon slice on top. 
Use small guest towels or extra linen 
napkins wrung out in hot water and 
folded beside each guest’s plate. In addi- 
tion to your regular table service, provide 
a pick at each place. Unless you have 
special crab picks, these can be cocktail 
picks or even small, sturdy, bamboo 
skewers. i 


Turn the page for more ways to serve 
Dungeness crab in company meals. 





At each place, basket of cracked crab, avo- 
cado dip in lettuce cup, French bread, 
relishes, hot butter in shell, finger bowl 
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Crab shells used like casseroles to heat and serve unusual Oriental-flavored 
crab combination. Extra legs and claws garnish the platter and are eaten 
with the hot crab mixture. Serve with hot French bread (lower right) 


USING FRESH DUNGENESS: Hlere are other 


Those who know their crab firmly protest 
against over-seasoning this delicate shell- 
fish meat. Its flavor undertones are too 
subtle to take heavy, broad seasonings. 
On the other hand, just the right sharp 
but light seasoning can enhance crab’s 
unique flavor. 

When you go to a seafood market to buy 
fresh Dungeness crabs (also called Pacific 
crab, market crab, and white crab), you'll 
find they vary in size from 144 to 3% 
pounds. A large crab is sometimes con- 
sidered the best buy, giving a slightly 
larger amount of meat in proportion to 
body weight. If you purchase whole crabs 
just for the meat, you will need about 4 
pounds of whole crab for 1 pound of 
meat. A cup of crab, packed tight, is 
about 8 ounces of meat; loose pack gives 
you about 6 ounces. 


Guests can’t help but feel pampered when 
you serve this beautiful crab cocktail for 
their meal-opener. 


ELEGANT CRAB COCKTAIL 
> cup catsup 
V4 cup each chile sauce and tangerine or 
grapefruit juice 
2 tablespoons lemon juice 
VY; cup finely sliced celery 
| tablespoon finely sliced green onions, 
with tops 
1 teaspoon prepared horse-radish 
Two drops liquid hot pepper seasoning 
| cup tangerine or grapefruit segments, 
chilled 
1 cup avocado cubes or balls 
2-to 3 cups crab meat 
Lemon wedges 


Combine catsup, chile sauce, tangerine 
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and lemon juice, celery, onions, horse- 
radish, liquid hot pepper seasoning. 
Chill several hours to blend flavors. To 
serve, add tangerines, avocado, and crab 
meat to catsup mixture. Spoon into sea- 
food cocktail glasses or into lettuce cups, 
and serve with lemon wedges. Makes 8 to 
10 servings. 


This coconut-topped salad is sure to win 
favor at a women’s luncheon, 


COCONUT CRAB SALAD 
grapefruit 
avocado 
Y. head iceberg lettuce, shredded 
cooked artichoke hearts 
Vy cup flaked coconut 
pound (2 cups) crab meat 
Vy cup mayonnaise 
tablespoons dry white table wine 
tablespoons lemon juice 
V2 teaspoon salt 
Pepper to taste 
Lettuce 
Additional grapefruit segments 
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Peel grapefruit and lift segments out of 
membrane into salad bow] (reserve a few 
for garnish), Peel avocado, and slice (set 
aside a few slices and sprinkle with lemon 
juice). Add to bowl. Slice 2 artichoke 
hearts into bow] (save 2 for garnish). Add 
shredded lettuce, coconut, and crab meat 
(reserve 12 crab legs). Mix together dress- 
ing of mayonnaise, wine, lemon juice, salt, 
and pepper. Pour about half over ingredi- 
ents in salad bowl. Toss lightly. Heap 
salad into 6 lettuce-lined bowls; garnish 
with remaining grapefruit sections, avo- 
cado slices, artichoke slices, and crab. 
Pass salad dressing. Makes main dish 
salad for 6. 


Fill clean, dry crab shells with the casserole mixture. 
To clean shells, wash, scrub in hot water; when 
dry, remove fuzz with razor blade or scouring pad 


winter crab ideas 


For a really elaborate crab entrée, we 
suggest serving this delightful Oriental- 
flavored crab combination from crab 
shells. When you clean the freshly cooked 
crabs, be sure to save the yellow-white 
crab “butter”; it’s an essential part of the 
casserole seasoning, 

For6 servings we used the crab meat from 
the body and 4 smaller legs of each of 
3 medium sized crabs. The $3 shells were 
scrubbed, dried, and used like casseroles; 
we planned on 2 servings from each shell. 
The large legs and claws were cracked 
and served separately. ? 


STUFFED CRAB ORIENTALE 
IY. pounds crab meat 
large can (6 oz.) sliced mushrooms, drained 
2 cans (5 oz. each) coarsely chopped 
bamboo shoots 
cans (5 oz. each) coarsely chopped water 
chestnuts (or % cup sliced celery) 
Y, cup minced white onion 
I tablespoons chopped fresh parsley 
Crab ‘butter’ from 3 crabs 
IY. teaspoons cornstarch 
tablespoons lemon juice 
Salt to taste (about | teaspoon) 
V2 cup fine dry bread crumbs 
tablespoons melted butter 
Chinese parsley or parsley 
hard cooked egg, sliced 
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Toss together crab meat, mushrooms, 
bamboo shoots, water chestnuts, onion, 
parsley, crab butter, cornstarch, lemon 
juice, and salt. Stuff loosely into clean 
crab shells. Toss bread crumbs with 
melted butter and sprinkle over crab 
mixture in each shell. Place shells on bak- 
ing sheet and bake in a moderate oven 
(350°) for 20 minutes. Garnish with pars- 
ley and hard cooked egg slices. Serves 6. 
—T.T., San Francisco. 
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The luscious golden-orange juice of this 
crab curry sauce gives a rich flavor to the 
bed of steamy rice in the bottom of these 
individual crab curry casserole servings. 
Ii you choose to bake the curry in a 
single serving dish, simply serve the sauce 
over hot fluffy rice. 


AMBER CURRIED CRAB WITH TOMATO 
2 tablespoons butter or margarine 
| tablespoon curry powder 
1. medium sized onion, chopped fine 
V4 cup finely sliced celery 
Yq can (6 o2. size) tomato paste 
| cup water 
| tablespoon sugar 
| teaspoon garlic salt 
Salt and pepper to taste 
1/2 cups uncooked long grain rice 
| pound crab meat 
2 medium sized tomatoes, thinly sliced 
6 tablespoons white wine vinegar 
- hard cooked egg, finely chopped 


Melt butter in a small saucepan. Add 
curry, onion, and celery, and cook about 
$3 minutes. Stir in tomato paste, water, 
sugar, garlic salt, salt, and pepper. 

Cook and stir 2 to 3 minutes longer. Place 
14 cup uncooked rice in the bottom of 
each of 6 buttered individual casseroles. 
Arrange half the crab meat over rice in 
each casserole, add a layer of half the 
sauce, then a layer of half the sliced to- 
matoes. Repeat layering with remaining 
crab, sauce, and sliced tomatoes. Sprinkle 
1 tablespoon vinegar over top of each 
casserole. Bake in a moderate oven (350°) 
for 25 minutes. Just before serving, sprin- 
kle with hard cooked eggs. Serves 6. 





A layer of bubbling cheese tops this de- 
lectable red and green-flecked crab puff 
entrée. Bread slices arranged in the bot- 
tom of the baking dish absorb an egg and 
milk mixture during baking to puff up 
and add to the fluffy, soufflé-like con- 
sistency. 


CHEESE AND CRAB PUFF 
4 slices bread 
I'/, cups crab meat 
Y_ cup finely sliced celery 
3 tablespoons finely sliced chopped green 
onions (white part only) 
2 tablespoons each chopped pimiento and 
fresh parsley 
V4 cup mayonnaise 
| tablespoon lemon juice 
| teaspoon prepared mustard 
Salt to taste (about '/2 teaspoon) 
5 slices sharp process cheese 
2 eggs 
| cup milk 


Trim crusts from bread slices and arrange 
in bottom of buttered large baking dish 
(about 2-quart size). Combine crab 
meat, celery, onion, pimiento, parsley, 
mayonnaise, lemon juice, mustard, and 
salt. Spread evenly over bread slices. 
Arrange cheese on top. Beat together eggs 
and milk, and carefully pour over mixture 
in baking dish. Cover and bake in a mod- 
erately slow oven (325°) 35 to 40 minutes. 
Remove cover and bake 10 minutes longer 
to brown top. Serve immediately. Makes 
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Greatest 
dishwashing discovery 
since detergents 


NEW FORMULA ELECTRASOL, RESTORES 
DISHWASHERS TO 100% EFFICIENCY 


Eliminates FOOD PROTEIN FOAM that Reduces 
Dishwasher Action As Much As 90% . . . to Cause Spots, Streaks, Film. 


MAKE SIMPLE EGG FOAM TEST! COMPARE YOUR PRESENT 
DETERGENT WITH NEW FOAM-CONTROL ELECTRASOL 





NEW FORMULA ELECTRASOL 
STOPS FOAM FORMATION 
Now drop pinch of new Electrasol into equally 
soiled egg cup. Note freedom from protein 
foam. This means 100% efficient dishwasher 
performance. No spots! No streaks! No film! 


OLD-STYLE DETERGENTS 
CAN‘T CONTROL PROTEIN FOAM 
Drop pinch of dishwasher detergent you use 
now into yolk-soiled egg cup. Fill with hot 
water. Stir vigorously. Note protein foam that 
can reduce dishwasher action almost to zero. 
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Foam Control Means Spot-Free Glasses 


Economics Laboratory, leader in dishwasher detergent research, 
proved what scientists long suspected; that food proteins (egg 
yolk, milk, grease, gravy, meat, potatoes, etc.) create foam 
that slows down washing action almost to zero; that ordinary 
detergents can’t control this foam; that 
spots, streaks and film result; that new 
formula Electrasol eliminates foam, 
restores washing action to 100% 
efficiency. Result? Spotless glassware, 
dishes, silver! Get foam-control 
Electrasol, America’s most economical 
dishwasher detergent. It’s 
enthusiastically endorsed by leading 
dishwasher manufacturers! 


< Obs Miunp o> 
re Seeresioed b > 
Good Housekeeping 


2 4s sovernste WS 


Still the lowest price PLUS 4 bonus ounces 





about 6 servings. 
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Another famous product of ECONOMICS LABORATORY, INC., St. Paul, Minn. © 1960 
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America’s new 
way to bake 
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Sfhey bake 


Homemade fresh! Makes 3 to 4 dozen! 


NEW! Pillsbury refrigerated 
Chocolate Chip Cookies 


Tea s new way to bake Chocolate Chip Cookies! Rich, fresh dough 


with real chocolate nuggets (lots of ’em!). All mixed, shaped in a roll, and 
refrigerated. One package makes 3 to 4 dozen. 

Just slice into chunks . . . and bake. So easy . . . and such cookies! Like 
magic, the chunks bake into perfect, round cookies. Tender . 
delicious . . . chewy or crisp, as you prefer. 

Never before such wonderful chocolate chip cookies made so easily! New 
Pillsbury Refrigerated Chocolate Chip Cookies—now at your grocer’s. Treat 
your family to these kissin’ cousins of America’s most popular biscuits . 


. wonderfully 


... at your grocer’s dairy case. 
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Don’t forget Pillsbury’s 
4 other “homemade fresh” 
Slice ’n Bake Cookies . . . 
* Butterscotch Nut 
* Toasted Coconut 
*Crunchy Peanut 
¢ Sugar Cookies 
(All you do is 
slice ... and bake!) 


Fresh cookie dough all 
mixed and shaped. 

In just minutes you'll 
have 3 to 4 dozen wonder- 
fully delicious cookies. 
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REAOEMARE 846. U.S. PAT. OPK 


The Art of Cooking ... by men. . . for men 


While the tinsel still hangs on the tree, let 
us raise a cup of mulled wine and toast 
the Day After Christmas! It’s cook's night 
out, Santa’s day off, the perfect time for 
Chefs of the West to loosen neckties and 
roll up sleeves and raise pandemonium in 
the kitchen. 

Even those who serve you as second cooks 
and bottle washers shouldn’t object too 
much if you work off your tensions on a 
recipe from this quartet of beauties. They 
have class but they aren’t pretentious. 
In one San Francisco firehouse, the boys 
lick their chops when Chef A. E. Hobson 
takes his turn at the cooking. After Fire- 
house Date Pudding (see the January 
1959 Sunset), here comes Firehouse Pears. 


The topping is virtually flawless. But if 
you want this dessert easy to fence with, 
the pears should be spoon ripe. Other- 
wise, you may prefer to simmer them just 
until tender in a very light syrup with per- 
haps a touch of ginger added. Then add 
the topping and take spoon in hand. 


FIREHOUSE PEARS 
8 Comice pears, peeled, halved, and cored 


Sauce: 

| egg, well beaten 

| cup powdered sugar 

3 tablespoons melted butter 
V4 teaspoon ginger 

| teaspoon grated lemon peel 

2 tablespoons rum, or rum flavoring to taste 
| cup whipping cream, whipped 


Arrange pear halves on plates, two per 


serving. Top with the sauce (preferably 
made $ or 4 hours ahead of time and then 


kept in the refrigerator while the flavors 
mingle). To make the sauce, simply com- 
bine all ingredients except cream, then 
fold it in last. Serves 8. 


hl, Heike 


San Francisco 


e Firehouse Pears 


Chicken Livers Lorraine 
e Cranberries Festive 


Layered Cabbage 


CHICKEN LIVERS LORRAINE 
| package (8 oz.) frozen chicken livers 
Yq cup flour 
Salt and pepper to taste 
Butter 
% cup mayonnaise 
2 tablespoons Worcestershire sauce 


Thaw chicken livers as directed on pack- 





“This dish satisfies appetite at all hours of day or night” 


Charles C. Crockett, of Station KGMB. 
Honolulu, savors this dish that satisfies 
appetite at all hours of day or night. He 
had the courage to stick with a simple 
combination of seasonings, There’s noth- 
ing cowardly about his Chicken Livers 
Lorraine. Men who like it (also some 
ladies) are apt to praise it extravagantly. 





“In one San Francisco firehouse, the boys lick their chops” 
JANUARY 1960 


age. Coat generously with flour seasoned 
with salt and pepper. Sauté gently in 
butter for not more than 3 minutes on 
each side. Remove pan from heat and 
transfer chicken livers to warm serving 
dish. Mix mayonnaise and Worcestershire 
sauce well, put this mixture in pan and 
scrape all bits of meat into it, then place 
it over chicken livers in serving dish and 
toss gently so all are coated, Put all in 
oven that has been heated to 200° and 
then turned off. Keep in oven at least 15 
minutes—improves in flavor if kept in 
oven up to 45 minutes, 

For breakfast or brunch, serve with 
scrambled eggs. For dinner, serve with 
egg noodles tossed with butter and sesame 
seeds. Serves 4 to 6. 


00. Orwkelf- 
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Blessed be the name of John R. Reynolds, 
of Alpine, California, who recalls that, 
“Some months ago you requested ‘more 
simple’ recipes with fewer ingredients.” 
Here’s cranberry tartness and grape fruiti- 
ness, both sweetened by sugar (exact 
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ROCK 


LOBSTER 


TAILS 


Broiled and served with melted butter, these 4 
Fishermen Rock Lobster Tails are truly a gour- 





Super-Protein 
FISHSTICKS 


We take the best of the catch, then 
golden-fry the tenderest, plumpest 
fillets to make these extra crisp, 
extra good fishsticks. A heat ’n 
serve meal rich in nature’s finest 
protein. Large economy size (14 
oz.) or the handy 8 oz. package. 


olden fried) SCALLOPS 


Tender-sweet New England Sea 
Scallops 4-Fishermen style —fresh- 
opened, fried to golden perfection, 
then quick-frozen to give you 
true flavor. 
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met’s delight. They make delicious Newburg, too. 


PRODUCTS OF FULHAM BROTHERS, INC. SANTA ROSA, CAL. 






BOSTON, MASS. 





amount can be adjusted to taste). We’d 
recommend this sauce highly for wild 
game, not to mention the usual cran- 
berry roles. 


CRANBERRIES FESTIVE 

| bottle (3 cups) grape juice 
3 cups sugar 

| pound cranberries 


Put grape juice and sugar in saucepan and 
bring to a boil. Add cranberries and cook 
slowly until done, or until most of the 
berries have “popped.” Seal hot in sterile 
jars, or cool and store in refrigerator. 
Makes about 3 pints sauce. 


Delicious with meat, fish or fowl; also 
fine with French toast. (If you prefer 
more of a jelly than a sauce, use 31% cups 
sugar and boil a little longer.) 


Alpine, Calif. 


A touch of scholarship always dignifies 
our proceedings. “Herewith a recipe,” 
from Chef William Bloch, Jr., “evolved 
from the Swedish ‘Svenska Kadalmar’ and 
the French ‘Chou Farci.’” 


The economy of cabbage may be nullified 
by the extravagance of using three meats, 
but that’s what makes this such a great 
midwinter entrée and one-dish meal. Take 
care to remove any over-browned cabbage 
leaves from the top before serving. 


BLOCH’S LAYERED CABBAGE 
1 large onion, finely diced 
2 strips bacon, finely diced 
2 teaspoons salt 
Y2 teaspoon pepper 
2 teaspoons sage 
Y2 pound ground shoulder of veal 
| pound ground round of beef 
Y_ pound ground shoulder of pork 
3 or 4 medium sized Savoy cabbages 
Water 
1 cup bouillon 


Sauté onion and bacon until onions are 
transparent, but be careful not to brown. 
Add salt, pepper, and sage to the three 
kinds of ground meat; mix meat and sea- 
sonings with onion and bacon. Remove 
center core from cabbage, cover cabbage 
with water, and parboil 5 minutes. Drain. 
Grease a 2-quart oven casserole or porce- 
lain crock. In it place a layer of cabbage, 
then a layer of meat, and continue alter- 
nating layers. Pour bouillon over. Bake 
uncovered for 2 to 244 hours in moderate 
oven (350-370°). The top layer of cabbage 
should be well browned. 

Bring the baking dish to the table and 
serve directly from it with an extra large 
serving spoon, With rye bread and butter, 
and tea or beer, this is it—no salad and 
no vegetables needed. Serves 6. 
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Stop Bad Breath All Day! 
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| wouldn’t deny my family 
Colgate with Gardol and its protection 
against tooth decay! HERE’S WHY... 


Colgate Dental Cream 
with Gardol stops mouth 
odor instantly, for most 

people. It cleans your 

breath while it cleans 






Brushing with Colgate helps give you the surest 
protection in toothpaste history! Because of all 
leading toothpastes, only Colgate contains Gardol! 


Colgate Dental Cream is backed by more research on 
; ; ‘ tooth decay than any other toothpaste. Actual clinical 
f; PY a, Y. _—sresearch shows: In one year, those who used ordinary 
/ .* \ \ toothpaste averaged more than twice as many new 

; % _\> cavities as those who used Colgate Dental Cream. 4 - 


. out of 5 who used Colgate developed no new cavities 
, weet "+ at all! Only Colgate, of all leading toothpastes, con- 
be 7 ‘ - tains Gardol to form an invisible, protective shield 
bees i an Senna kt i around your teeth, to fight tooth decay all day. GARDOL 1S COLGATE’S TRADE-MARK FOR SODIUM N-LAUROYL SARCOSINATE. 


Colgate Dental Cream with Gardol FIGHTS TOOTH DECAY ALL DAY! 


Ja auary 1960 $7 








LEFTOVERS TAKE 


a PANGY to 


Tillamook 


NATURAL CHEDDAR CHEESE 





MERRY-GO-ROUND PIZZA 


1 C. grated Tillamook, packed firm 
2 C. biscuit mix 
1 C. (approx.) drained, cooked vegetables 
(the more, the merrier—cut them fine) 
1 C. diced cooked meat (ham, beef, wieners or 
what-have-you) 
2 8-oz. cans tomato sauce, seasoned to taste with 
salt, pepper, garlic and oregano 
Prepare biscuit mix per eke. directions, rolling into 14- 
in. circle on baking sheet. Brush with butter. Heat veg. 
and meats in sauce. Pour over dough. Sprinkle on 
Tillamook in circle design. Bake at 400 degrees, 25 
min. till dough is done. Serves 4 to 6. 






Tillie saga: 
GREEN GRASS makes 
TILLAMOOK BETTER! 


Bordered by the Blue Pacific, 
Nature's Storehouse of life-giv- 
ing minerals, TILLAMOOK 
COUNTY, OREGON, averages nearly 90 inches of liquid- 
sunshine annually. Wafted by ocean breezes, this rain- 
fall waters verdant pastures where TILLIE’S sisters graze 
to their hearts’ content. This year-‘round green-grass diet 
gives TILLAMOOK its delightfully distinctive bouquet 
and flavor, which cannot be duplicated under less fav- 
erable conditions. 





TILLAMOOK 


is available in a wide variety 


of packages in two ages to please every taste! 


MEDIUM—mild but well-flavored. 
SHARP—well-aged, lots of flavor. 


Tillamook's 
FINE QUALITY NEVER VARIES 


Tillamook County Creamery Assn., Tillamook, Ore. 





Calorve-cutting 
with yogurt 


Many cooks are interested in reducing the 
calorie count of favorite dishes. One good 
way to do this, when the recipe calls for 
sour cream, is simply to substitute yogurt. 
Every time you use yogurt in place of a 
cup of sour cream, you eliminate almost 
300 calories. Whole milk yogurt contains 
about 155 calories per cup, sour cream 
about 445. 

When you cook with yogurt, be sure to 
observe the same precautions you do with 
sour cream—heat very slowly, for as 
short a time as possible, to prevent heat 
separation and a curdled appearance. You 
may find yogurt gives a more noticeable 
sour tang to some dishes than sour cream. 


Here are four recipes specially tested for 
such calorie cutting: 


These feather-light pancakes got credit 
for being just about the “best we ever 
ate” when we first tested them as made 
with sour cream (see Menus in the Octo- 
ber 1958 Sunset). A switch to yogurt 
didn’t dampen the testers’ enthusiasm. 


VELVET HOT CAKES 

3 eggs, separated 

3 tablespoons sugar 

VY, cup flour 

2 tablespoons cornstarch 

2 teaspoons baking powder 

V4 teaspoon salt 

Yo cup milk 

Yo cup yogurt 
Cream together egg yolks and sugar. Sift 
flour, measure, and sift again with corn- 
starch, baking powder, and salt. Combine 
with creamed mixture, milk, and yogurt. 
Mix well. Beat egg whites until stiff, and 
fold into mixture. Bake on a medium hot 
griddle. Serve with butter and granulated 
sugar, Serves 4 to 6. 


The classic Beef Stroganoff, usually made 
with sour cream, adapts very well to a 
yogurt treatment, If you buy beef round 
instead of stew meat for this recipe, you 
can expect cooking time to be 40 to 50 
minutes less. 


YOGURT BEEF STROGANOFF 
2 pounds beef stew meat, cut in cubes 
6 tablespoons flour 
1/2 teaspoons salt 
V4 teaspoon pepper 
4 tablespoons shortening 
| cup chopped onion 
can (10'/, oz.) beef bouillon 
Water 
teaspoon brown sugar 
Y4 pound fresh mushrooms, washed and 
trimmed, or | small can (4 oz.) mush- 
rooms, drained 
cup yogurt 
Paprika 


Dust meat with flour seasoned with the 
salt and pepper. Brown quickly in, hot 


shortening. Add onions, and sauté until 
wilted. Combine bouillon and sugar, and 
add to meat, Cover and simmer 114 hours 
or until meat is tender. (Add water if 
necessary as meat cooks.) Add mush- 
rooms, Carefully fold in yogurt; heat 
slowly, just until hot. Serve immediately 
over hot buttered noodles or steamed rice. 
Sprinkle with paprika. Serves 6—M. A., 
Menlo Park, Calif. 


Another successful yogurt entrée uses 
avocado to enrich and color the savory 
meat sauce. 


AVOCADO GROUND BEEF 
1/2 pounds ground beef 
medium onion, chopped 
VY, teaspoon each salt and garlic salt 
teaspoon pepper 
can (10'/2 oz.) cream of mushroom soup 
cup yogurt 
medium avocado, cubed 
cups hot steamed rice 


—F 


Lightly brown ground beef in its own 
juices. Add onion, salt, garlic salt, and 
pepper. Cook slowly, covered, about 30 
minutes. Blend in soup, and cook 5 min- 
utes more. (Add a little water if mixture 
seems too thick.) Fold in yogurt and 
avocado, Cook just until heated through. 
Serve immediately with rice. Makes 4 to 6 
servings.—A. B., San Diego. 


You could garnish this dish with a few 
additional avocado slices, dipped in lemon 
juice, 


Don’t deny yourself old-fashioned sour 
cream raisin pie because of its high calorie 
count: Instead, try our calorie-trimmed 
version. 


SPICY RAISIN PIE 
V4 cup sugar 
2 tablespoons cornstarch 
VY cup corn syrup 
VY, teaspoon salt 
I teaspoon cinnamon 
V4 teasp each nut 
2 eggs, separated 
I cup yogurt 
| cup raisins 
Baked 8-inch pastry shell 
Vg teaspoon cream of tartar 
Pinch of salt 
4 tablespoons sugar 


g and cloves 





In the top of a double boiler, mix to- 
gether sugar, cornstarch, corn syrup, salt, 
cinnamon, nutmeg, and cloves. Beat egg 
yolks and add. Stir in yogurt and raisins. 
Cook over hot water until thickened, 
about 20 minutes. Pour into baked pas- 
try shell. Beat. egg whites until foamy; 
beat in cream of tartar and salt. Add 
sugar, a tablespoon at a time, beating 
until stiff peaks form. While filling is hot, 
top with meringue. Brown in moderate 
oven (350°) about 12 minutes. 


For another limited-calorie dessert made 
with yogurt, see the recipe for Yogurt 
Cheese Cake on page 176 of the April 1959 
Sunset. 


SUNSET 
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Vegetable ideas 
unusual...and easy 


Sometimes finding a new and interesting 
vegetable dish, easy to prepare, may seem 
an impossibility. To prove it isn’t, here 
are eight unusual, simple recipes for win- 
ter meals. 

For the first of these, sliced carrots and 
apples are steamed together in a covered 
saucepan or electric frying pan. Lemon 
peel seasoning enhances the natural sweet- 
ness of the carrots. 


LEMON CARROTS AND APPLES 

Thinly slice 6 medium sized carrots cross- 
wise; peel and slice 1 large apple. Arrange 
in alternate layers in saucepan. Dot with 
2 tablespoons butter; sprinkle with 1 tea- 
spoon each salt and grated lemon peel, 
and 3 tablespoons water. Cover and steam 
20 minutes or until tender. Sprinkle with 
1% cup shredded Cheddar cheese before 
serving, if desired. Makes 4 servings.— 
R. P., Sacramento, Calif. 


Tomato, vinegar, and oregano flavors give 
broccoli a new sauce treatment that’s 
quite a change from the usual butter or 
mayonnaise base. 


ITALIAN STYLE BROCCOLI 

Heat together 44 cup tomato sauce, 2 
tablespoons butter, 1 tablespoon vinegar, 
and 14 teaspoon oregano until butter 
melts. Pour heated sauce over 2 pounds 
fresh broccoli (or 2 packages, 10 oz. each, 
frozen broccoli spears), cooked and 
drained. Sprinkle with 4% cup grated 
Parmesan cheese. Makes 8 servings.— 


J.V.Z., Studio City, Calif. 


French fries were never so easy to prepare 
as these baked potato sticks. 


OVEN FRENCH FRIES PARMESAN 

Scrub 3 large potatoes; do not peel; cut 
into sticks as for French fries. Cover with 
ice water; allow to stand 30 minutes. 
Drain and dry between paper towels. 
Melt ¥% cube (14 cup) butter in 2 baking 
pans (about 10 by 15 inches each). Add 
potatoes and toss until all sides are butter- 
coated. Spread out in a single layer. 
Sprinkle to taste with onion salt or garlic 
salt and paprika. Bake in a very hot oven 
(450°) 25 minutes or until tender and 
brown, Turn occasionally. Remove from 
oven, sprinkle with 44 cup grated Parme- 
san cheese, shaking pan so potatoes are 
evenly coated. Makes 4 generous serv- 


ings —M_. L., Glendale, Calif. 


This is a dish you can make ahead of 
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time, put in a casserole, and keep hot in 
the oven until serving time; so the con- 
tributor suggests it for a company dinner 
or a potluck supper. 


LIMAS AND MUSHROOMS IN CREAM 
Cook 1 package (10 oz.) frozen lima 
beans or 2 cups shelled fresh green lima 
beans until tender; drain. Lightly brown 
¥% pound sliced fresh mushrooms or 2 
cans (4 oz. each) sliced mushrooms, 
drained, in 1 tablespoon butter. Combine 
lima beans and mushrooms in casserole; 
add ¥% cup half-and-half (half milk and 
half cream) and salt and pepper to taste. 
Cover and heat in moderate oven (350°) 
until serving time. Serves 4.—M. D., 
Eagle Rock, Calif. 


A crunchy walnut topping distinguishes 
this creamed onion recipe. 


CREAMED ONIONS AND WALNUTS 

Melt 14 cup butter in a saucepan. Add 2 
pounds small white onions, peeled. Cover 
tightly and simmer 30 minutes or until 
tender. (Add a little water if necessary 
during cooking.) Combine 1 can (104% 
oz.) cream of mushroom soup with 44 cup 
milk. Pour over onions and heat through. 
Turn into serving dish; sprinkle with 4 
cup chopped walnuts. Makes 6 servings. 


Just one baking dish takes care of mix- 
ing, baking, and serving this casserole. 


CORN AND TOMATO BAKE 

Combine 1 can (1 lb.) stewed toma- 
toes (first drain off 1% cup liquid) with 1 
can (1 lb.) whole kernel corn (drained) 
and 2 tablespoons finely chopped onions 
in a greased 1 to 144-quart baking dish. 
Sprinkle with 1 teaspoon sugar. Bake in a 
moderate oven (350°) for 30 minutes. 
Toss 1 cup seasoned bread stuffing with 
2 tablespoons melted butter. Sprinkle but- 
tered bread cubes over top of vegetables, 
and bake 10 minutes more. Makes 6 
servings —G. H., Anacortes, Wash. 


The sauce on these baked sweet potatoes 
is delicious spooned on accompanying 
baked ham slices. 


COCONUT SWEET POTATOES 

Cut 4 large sweet potatoes, cooked and 
peeled, in diagonal slices about 3¢ inch 
thick. Arrange, overlapping, in greased 
baking dish (about 8 by 8 inches). Dot 
with 4% cube (14 cup) butter. Mix 34 cup 
each orange juice arid light molasses, 4% 
teaspoon salt, and 14 teaspoon pepper. 
Drizzle about half the orange juice sauce 
over potatoes. Bake in a moderate oven 
(350°) for 15 minutes. Remove from oven, 
baste with remaining sauce, and sprinkle 
with 144 cup flaked coconut. Return to 
oven and bake 15 minutes more. Serves 6. 


—M. L., Glendale, Calif. 











...@ Diamond Walnut collector’s recipe 


CALIFORNIA SANDWICH 


The secret’s out! Now you can enjoy 
the popular California Sandwich from 
Ireland’s Restaurant in Portland, 
Oregon—famous for triple-deckers 
named for local districts and states. 


Our recipe has been a secret for nearly 
forty years, but there’s no mystery 
about the delicious, crunchy flavor 
walnuts give to sandwich fillings. 
Try walnut-date-cream cheese, or 
walnut-chicken salad, too. But be 
sure you use fresh, sweet Diamond 
Walnuts every time. They’re the 
cream of the crop. 


California Sandwich 
1% cup chopped 
Diamond Walnuts 
cup chopped 
sweet pickle 
tablesp. chopped 
green pepper 


Mix lightly all ingredients and use as 
sandwich filling, with lettuce, be- 
tween slices of buttered cracked 
wheat toast. Makes about 6 triple- 
decker sandwiches. 

New Walnut Cook Book—send 10c in 
coin to cover handling and mailing, 
to: Diamond Walnuts, Dept. SU-1, 
Box 27, San Francisco 1, California. 


2 tablesp. pimiento, 
finely chopped 
1 64-02. ean tunafish, 
flaked 
Y% teasp. salt 
13 - Y2 cup mayonnaise 


we 
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Your best buy in shelled walnuts 





Better—they’re California’s choicest 
walnuts, yet they cost no more. 


Fresher — sealed in air-tight, mois- 
ture-proof double Saran — the only 
clear memes that will keep shelled 
walnuts really fresh. 

Full Recipe-Sizes — ee re and 
white bags always contain the exact 
amount you need: 2 oz. = full 4 cup; 
5 oz. = full 1% cups. Other sizes, too. 


DIAMOND WALNUTS 








Ni hen it comes to tuna....z¢ pays to buy the best 


Tuna costs so little in comparison to 
other foods, it makes sense to serve the 


. aye ; e 2 644-02. cans 4 cup chopped onion 
finest—the prime fillet tuna—White Star : White Star Brand Tuna 14 cup chopped green pepper 


TUNA CURRY CASSEROLE 


brand. No other brand is pressure-baked a . ante mushroom soup ' to 1 a 

. : ts dale a rh: RM 4 “a cup mi curry powder 

in the special way that keeps W hite Star , : 2 cups cooked elbow macaroni %% teaspoon oregano 
so moist, tender and delicate in flavor. ; 

“ . : r Combine ingredients in 2-qt. casserole. Bake in moderate oven 
You only get a bargain when you buy " (350° F.) 30 to 35 minutes. Garnish as shown. Serves 6. 
the best - White Star brand—the tuna 
with the mermaid on the label. 


Now in the = Those who prefer Fancy Pack” 
Convenient New use our solid light tuna... 


ae = am vl = 
White Star luna a Ga 


TUNA TUNA 
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CAND wa 4 BRB 


January surprises... from 
pink potatoes to 
table-cooked Steak Diane 


Sauce 4 l'Ambassadrice . . . this may seem 
a fancy name for raisin sauce, but it’s a 
very special raisin sauce, good with ham, 
tongue, or pork of any kind, Combine 1 
cup of Sauce Espagnole (see page 181 of 
the October 1955 Sunset) or brown beef 
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gravy, 1 tablespoon each currant jelly 
and lemon juice, a dash of cayenne, and 
salt, if needed. Put over low heat to sim- 
mer for 5 minutes. Meanwhile put 4% cup 
seeded raisins in a strainer, pour 1 quart 
boiling water over them, and add raisins 
to sauce. Bring to a boil and serve. 


PINK POTATOES 

And not for a ladies’ luncheon! These 
are men’s fare, good with roast pork or 
with mutton chops. Cook 1 chopped onion 
until wilted in 2 tablespoons butter. Force 
through a sieve (or whirl in a blender), 
and add 1 cup sour cream and at least 2 
tablespoons paprika. Boil 2 pounds po- 
tatoes, then mash well, using this mixture 
instead of the usual butter and milk. Add 
salt to taste; heat. Serves about 6. 


NEW WAYS WITH APPLE SAUCE 

There’s no reason why apple sauce, almost 
a must with roast pork, can’t be varied. 
Try adding shreds of fresh or canned pine- 
apple to it, or raisins that have been 
plumped in hot sherry, or even. drained 
canned mandarin oranges. And the sea- 
soning doesn’t have to be cinnamon. 
Coriander is delicious, and so, believe it 
or not, is vanilla. And if you’ve never 
stewed the apples in maple syrup with a 
slice or two of lemon, you have a treat 
in store. 


FILETS DE SOLES A LA COLBERT 


Select 4 fillets of sole and roll them 
firmly, fastening with toothpicks. Put the 
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The Ruby Port of The Christian Brothers rests quiet in the dark, oy 
cool wine cellars of St. Helena. Slowly and carefully, every drop 
of every Christian Brothers Wine is brought to maturity. 


From the dedicated labors of 


devoted “ae great wines of 
Christian 
Brothers 


of California 


MAKERS OF FINE WINES, SPARKLING WINES AND BRANDY 
Fromm and Sichel, Inc., sole distributors. New York, N. Y., Chicago, Il1.. San Francisco, Calif. 
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You can get tomatoes 
already seasoned 
with onions, green 
peppers, celery 


That’s right! Det Monte Stewed 
Tomatoes are just like grandma 
used to make. 


And oh, that flavor! Plump, ripe 
tomatoes cooked with onions, 
green peppers and celery. Im- 
agine what a shortcut DEL MonTE 
Stewed Tomatoes are to dozens 
of recipes. Or serve “as is”— 
delicious! 


Try this happy Det Monte Brand 
combination today. At your gro- 
cer’s NOW—or he can easily get 
it for you. 





Del Monte 


STEWED 
TOMATOES 
92 





| rolls in a well-buttered baking dish, sprin- 


kle with 4% teaspoon salt and the juice 
of half a lemon, and cover tightly with 
foil. Bake in a hot oven (400°) for 10 
minutes. Remove from pan, drain, and 
roll in 1 cup browned crumbs (use toast, 
or brown the crumbs in the oven). Ar- 
range in a circle on a hot chop plate, put 
a pat of butter on each fillet, and serve 
with Sauce Colbert. Serves 4. 

Sauce Colbert: Cream 1 cube (4% cup) 
butter with 2 tablespoons finely minced 
parsley, a grating or two of fresh nutmeg, 
and a dash of cayenne. In the meantime, 
reduce 2 cans (10% ounces each) con- 
sommeé or bouillon until it measures about 
1% cupful. It should be thick. Add the 
butter, a little at a time, to the con- 
sommeé, whisking it until it melts. Also 
add 2 tablespoons lemon juice and the 
juices drained from the fish. When 
smooth, add 1 tablespoon hot sherry or 
Madeira, and serve at once. 


EVER HEAR OF A TALMOUSE? 
It was originally a pastry shell filled with 
a mixture containing either cheese or 
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frangipani, although we have seen recipes 
with other fillings—apricot, for one. The 
pastry was cut in circles, the filling put 
in the middle, and the edges turned up 
over it to form a tricorn similar to a 
pope’s cap, or talmouse. Or so the story 
goes. The shape is the same as haman- 
taschen, that delicious Jewish poppy seed 
pastry. Why not make little appetizers the 
same shape? They could be filled with 
any fish, meat, or cheese mixture. 


RICE AND PINE NUTS 

Pine nuts, favorite snack of Western In- 
dians, do wonderful things for blandly 
flavored foods, Next time you have a wild 
rice appetite and a plain rice pocketbook, 
compromise just a little. Cook California 
brown rice, and when tender, drain and 
mix each cupful with 1 tablespoon melted 
butter, salt and pepper to taste, and 2 
tablespoons shelled pine nuts. Mix well 
and serve with any game or poultry. 


STEAK DIANE 


This is a show-off dish, done at the table 
in your electric frying pan. Slice tender- 
loin beef very thin, and give it a few 
whacks with a meat mallet to flatten it 
even more; sprinkle with salt and pepper 
to taste. Have your electric frying pan 
very hot, and use just enough butter to 
keep meat from sticking. Brown steaks 


quickly, a minute or so on each side. 


For every 4 to 6 steaks, add to the pan 
Y% cube (14 cup) butter: also add % tea- 
spoon Worcestershire sauce for each steak. 
Heat until butter melts, then pour over 
steaks and serve. These cook so quickly 
that they can be done to order. Some 
cooks and maitres d’hétel in top-price 
restaurants add chopped onion, wine, and 
other extras, but this simple way is one 
of the best. The other is to skip the 
Worcestershire, too! 


POACHED EGG SALAD 

The idea may be startling, but it’s a very 
good way to begin a luncheon, or to add 
an unusual dish to a smérgasbord-type 
buffet. Poach as many eggs as there are 
persons to be served. Be sure that they 
are very fresh, with firm whites, so that 
they will not spread too much. (They 
may be poached in rings, or in a special 
pan.) When done to your liking, lift care- 
fully and place in cold water. 

Peel tomatoes carefully and cut in slices 
1 inch thick (this sometimes takes the 
whole tomato). Arrange each tomato slice 
on a nest of lettuce, sprinkle with salt. 
pepper, and a little chopped basil, and 
put well drained and trimmed egg on 
top. For 6 eggs mix 1 cup mayonnaise 
with 144 cup of chile sauce, 4% teaspoon 
minced basil, 2 teaspoons each minced 
chives and parsley. Pour over eggs and 
serve with crisp cheese sticks. 


STARRING COOKED ONIONS 

Onions, though used lavishly as an in- 
gredient, rarely play the stellar role. True. 
many of us consider creamed onions a 
must with Thanksgiving and Christmas 
dinner, and French fried onions are in- 
creasingly popular with all meats, not 
only steaks. But what of the plain boiled 
onion? It’s delicious, inexpensive, easy to 
prepare, and always in season. 

Peel and slice large onions and pack them 
in a heavy pan with just enough water 
to come barely to the top layer. Cover 
and simmer until the onions are tender 
but still have a little crispness to them 
Drain, if there’s any liquid left, and dress 
simply with salt, freshly-ground pepper 
and butter. Another way: After draining, 
add a little cream; simmer until thickened. 
Salt and pepper to taste. 


SPAGHETTI ALLA VONGOLE 

This is spaghetti with a clam sauce. Our 
recipe makes enough sauce for 1 pound 
of spaghetti—and that, for any but an 
Italian group, should serve six. Add | 
crushed clove of garlic to 1% cup olive 
oil, and heat. Add 1 small chopped onion. 
and when it is wilted, the juice from 
2 cans (7 oz. each) minced clams and 13 
cup tomato paste. Simmer 20 minutes, 
add clams, and cook 1 minute; then stir 
in 4% cup minced parsley. Mix into the 
hot drained spaghetti, and pass the freshly 
grated Parmesan cheese. 
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Here is the most linen-looking, linen-acting 

paper napkin ever! Scotkins® have such a soft, 

rich lustre—such an authentic heritage pattern. 

And Scotkins also give you strong protection like linen. 
They hold firm even when wet—don't shred no matter 
how spilly the food or sticky the fingers. 


- Scotkins 


lovely linen-like napkins 





With Scotkins, there’s no using two or three napkins 
a meal—just one sees you through. Buy luncheon 
and dinner size in the new Scotkins box. 
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ONE PAPER, NAPKIN You Don'T NEED THREE OF! 












The knowing cook is never without some kind of shock absorber 
to cushion the impact of unexpected guests. 

Somewhere in cupboard, refrigerator, or freezer are the ingredi- 
ents that allow her to insist with sincerity that her guests stay 
for dinner. 

However, it’s the inspired planner who can produce the emer- 
gency meal quickly, with little apparent effort, and have it 
taste as though she had been in the kitchen for hours. 

Each cook has her own secret. Here, we bring together some 
of the ways the magic touch has been accomplished with mixes 
and ready-to-eat foods. 

Let’s assume that on trips to the supermarket you keep select- 
ing ingredients for many quick meals. These would include 
such easily stored items as frozen or canned soups, canned 
meats or seafoods, frozen or canned vegetables, frozen pies 
or canned pie filling, and other mixes or ready-to-eat foods. 


Two easy soups as starters 


These quick versions of two classic soups have the kind of rich 
flavor that usually comes only from long, slow cooking. One 
is based on bouillon and served hot; the other is made from 
frozen soup and you don’t even need to heat it. 

Instant vichyssoise + Mix 1 can (10%4 oz.) frozen potato soup 
and 1 cup half-and-half (half milk and half cream) in a 
blender until smooth, or put through a sieve. Add 44 cup 
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white wine or 144 cup additional half-and-half. Serve cold; 
garnish servings with chopped hard cooked egg or grated cheese. 
Makes 2 or 8 servings. 

French cheese soup * Dissolve 4 beef bouillon cubes (or use beef 
stock concentrate) in 4 cups hot water. Add 2 teaspoons 
dehydrated onion soup mix, 1 teaspoon salt, and 14 teaspoon 
pepper; bring to a boil, cover, and simmer for 10 minutes. 
Meanwhile lay 6 thin slices toasted French bread in bottoms 
of oven-proof soup dishes. Cover each slice of toast with about 
14 cup shredded Swiss cheese (2 cups total). Pour 34 cup hot 
stock in each bowl. Heat in moderate oven (350°) for 10 min- 
utes. Serve piping hot to 6.—M. R., Glen Ellen, Calif. 


; ‘ ; 
Your chowe of five entrées 
Preparation time for each of these festive entrées can be 
calculated in minutes, rather than hours, because you start 
with ready-to-eat canned shellfish, canned ham, or cooked 

chicken. Frozen meat and chicken pies are ready to bake. 
Twenty-minute paella > In a medium sized pan, stir together 
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How to serve... superbly... 
the unexpected guest 





1 package (about 5 oz.) precooked rice, 4 tablespoons instant 
minced onion, 1 can (1 Ib.) stewed tomatoes, 1 can (7 oz.) 
minced clams and juices, 1 can (7 or 8 oz.) small oysters and 
juices, and 1 can (41% oz.) wet pack shrimp and juices. Bring to 
a boil, cover, and simmer for 5 minutes. Turn off heat and let 





stand tightly covered (on gas or electric range) for 10 more 
minutes. Makes 4 or 5 servings. 

Fiesta canned ham + Blend 1 package (8 oz.) soft Cheddar 
cheese spread or 1 package (8 oz.) softened cream cheese with 
2 teaspoons prepared horse-radish and 3 tablespoons white 





wine or heavy cream. Gently mix ,in 2 tablespoons finely 
chopped chives or green onions, 44 teaspoon seasoned salt, 
2 tablespoons chopped pimiento, and 1% cup chopped ripe 
olives. Spread over top and sides of a 3 to 5-pound canned ham 
or a piece of baked ham. Garnish with ripe olive rings and 
pimiento strips. Chill until ready to slice and serve. 

You can even use this mixture to dress up square loaves of 
canned luncheon meats. 


Chicken with almond cream gravy * In a small saucepan blend £ 
tablespoons melted butter or margarine with 44 cup flour, 2 
drops almond extract, and a few grains nutmeg. Gradually stir 
in 2 cups half-and-half (half milk and half cream) and % 
cup chicken broth (canned or made from chicken stock con- 
centrate). Add 4% cup slivered toasted almonds and seasoned 
salt to taste. Serve over hot or reheated cooked chicken—you 
can buy rotisserie-broiled chicken right from the spit in many 
supermarkets, or you can keep some on hand in your freezer. 
Top with additional slivered almonds; garnish with tomato 
wedges, ripe olives, or kumquats. Makes 6 servings. 

You can use more or less liquid, adjusting consistency of the 
gravy to suit your tastes. 

Herb meat or chicken pies * Let meat or chicken pie (about 
8 oz. size) thaw a few minutes until top crust has softened but 
filling is still frozen, Carefully cut around rim of pie and lift 
off crust. Sprinkle about 4% teaspoon curry powder, dry 
mustard, onion powder, or an herb blend over filling. Fit crust 
back on top, seal, and bake as directed on package. Brush 
top with melted butter and top with grated cheese during the 
last 5 minutes of baking. Makes 1 serving. 
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You can offer guests a choice of seasonings when you prepare 
their individual pies. 

Scalloped ham and potatoes with wine + Peel and thinly slice 
6 medium sized potatoes and 2 medium sized onions. Make a 
layer of half the potatoes topped with half the onions in a 
medium-large buttered casserole. Top with a layer of thin slices 
of canned ham; sprinkle with 14 teaspoon oregano and 1 tea- 
spoon dried parsley. Pour over 4% cup milk; top with remaining 
potatoes and onions; add an additional 4% cup milk and % 
cup dry white wine. Sprinkle with about 1 cup shredded cheese. 
Bake in a moderate oven (350°) for 1 hour or until potatoes 
are cooked. Makes 6 to 8 servings.—J. J., Modesto, Calif. 


Two delicious hot breads 


Hot breads from your oven are a treat at any meal. Here you 
add some distinctive flavorings to biscuit mix and to refrigerator 
biscuits. 


Parmesan triangles * Prepare a recipe for 2 cups of biscuit mix, 
following directions on the package. Roll out dough to form a 
6 by 14-inch rectangle. Mix together 1/3 cup mayonnaise, 4/3 cup 
grated Parmesan cheese, and 4g teaspoon paprika, dill weed, or 
rosemary; spread half of this mixture on the lengthwise half of 
the biscuit dough. Fold the plain half over the cheese mixture 
and press edges of dough together. Spread remaining cheese 
over the top, cut into 12 triangles, and place on a greased 
baking sheet; or you can lift the filled dough onto the baking 
sheet and then cut triangles (do not separate). Bake in a very 
hot oven (450°) for 10 to 15 minutes or until browned. Serve 
hot. Makes 1 dozen. 

Cheese and onion biscuits * Arrange 1 can (8 oz.) refrigerator 
biscuits on a baking sheet. Press a small glass, bottom dipped 
in flour, in the center of each biscuit: fill hollows thus formed 
with a blended mixture of 2 tablespoons grated Parmesan 
cheese, 3 tablespoons melted butter, and 3 tablespoons finely 
chopped green onions—including some of the tops. Bake in a 





very hot oven (450°) for about 8 minutes, or until lightly 
browned. Serve hot. Makes 10 biscuits. 


For dress up... two quick sauces 


Either of these two sauces will quickly dress up canned or 
frozen vegetables. 

Horse-radish cream * Whip 14 cup cream with 1% teaspoon dry 
mustard. Fold in 2 tablespoons drained prepared horse-radish, 
14 teaspoon dill weed, and 14 teaspoon seasoned salt. Serve with 
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hot asparagus or broccoli, or cold green beans or broccoli mari- 
nated in French dressing. Sprinkle a little additional dill weed 
on each serving, if desired. Makes 4 to 5 servings. 

This sauce is especially good accompanying hot vegetables 
served with corned pork or beef. 

Hollandaise sauce * Top hot artichoke hearts, Brussels sprouts, 
or other vegetables (canned or cooked frozen) with canned 
Hollandaise sauce. One can (6 oz.) makes 3 or 4 servings. 
Sprinkle with buttered and toasted seasoned bread crumbs or 
crushed corn chips. 
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Eight desserts . . . elegant but simple 


Your dessert should be worthy of the elegance that has gone 
before it, yet you'll want to keep it simple. One good choice 
to end almost any meal is ice cream or sherbet, served with a 
winy blueberry sauce or with crisp cornflakes coated with 
butter and honey. Or you may prefer to serve a rich fruit 
custard with cake from the bakery. 

Blueberry sauce + Mix 13 cup Port wine or 14 cup grape juice 
and 2 tablespoons lemon juice with 1 can (1 lb. 6 oz.) blue- 
berry pie filling. Spoon over lemon flavor ice cream or lemon 
sherbet. Makes about 234 cups sauce. 

Dates in cream * Slice pitted dates into sherbet dishes. Pour over 
heavy cream or half-and-half (half milk and half cream) 
flecked with nutmeg or grated orange peel. Serve chilled with 
crisp cookies or hot coffee. 

Honey crisp * In a small saucepan, heat 1 cup honey with 14 
cup butter or margarine until butter is melted. Pour over 
4 or 5 cups cornflakes in a large bowl, tossing lightly to mix 


well. Turn honey coated cornflakes into a buttered 9-inc! - 
square pan; cool. Scoop spoonfuls of honey crisp into servin; 
dishes and top with coffee ice cream. Makes 6 to 8 servings. 
Crunch cream * Fold 1% cup crushed hard candy (peppermin: 
canes, peanut brittle, or English toffee) into 1 cup heavy cream, 
whipped. Serve as topping for brownies or devil’s food cake. 
frozen or made from a mix. Makes about 2144 cups topping. 
Peaches suzette * Fold frozen or canned peach slices in canned 
dessert pancakes (use 1 can—12 oz.) and place in a shallow 
baking pan or skillet. Pour 3 or 4 tablespoons orange juice, 
Muscatel, or Sherry over pancakes, sprinkle with 1 teaspoon 
sugar, and heat gently. Serve with dollops of sour cream or 
whipped cream. Makes 4 servings. 

Surprise apple pie - Remove top crust of frozen apple pie 
(about 1 Ib. 10 0z.)—see directions for herb meat pie, above— 
and pour 1 or 2 tablespoons brandy or pineapple juice over 





apples. Replace crust and bake as directed on the package 
Half-way through baking time, brush with melted butter and 
sprinkle with sliced almonds and sugar; finish baking. Serves 
5 or 6. 

Spicy sugar puffs * Make muffins from 2 cups biscuit mix, fol- 
lowing directions on the package, and bake in small muffin 
tins. While muffins are still warm, dip or brush with melted 
butter or margarine and roll in a mixture of 14 cup sugar and 
1 teaspoon cinnamon. Serve immediately (or reheat in a warm 
oven) with frozen fruits or custard for dessert. Makes 114 
dozen small muffins. 


Rum peach custard * Combine 1 cup coarsely crushed, drained 
canned or frozen peaches with 1 cup half-and-half (half milk 
and half cream), 4 egg yolks slightly beaten, 4 to Y% cup 
sugar, 4% teaspoon salt, 3 or 4 drops almond extract, and | 
tablespoon lemon juice, in the top of a double boiler. Cook 
over hot water until slightly thickened, about 10 minutes, 
stirring constantly. Add 2 tablespoons rum or 11 teaspoons 
rum extract; chill. Whip % cup cream and fold into cold 
custard. Serve over toasted slices of angel food cake from 
bakery. Makes about 3 cups custard. 
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Wish-Bone Cheese and Ham Rolls 


Soften a 3-0z. package of cream 
cheese, blend in 3 tablespoons Wish- 
Bone Cheese Dressing, 1 teaspoon 
chopped parsley. Spread on 3 thin 
slices boiled ham. Roll up, chill, 
slice and serve. 


entree! 


Wish-Bone Cheese Souffle 


Combine 2 tablespoons butter, 3 
tablespoons. flour. Add 1 cup milk; 
cook over low heat until thickened, 
stirring constantly. Add } cup Wish- 
Bone Cheese Dressing. Beat 4 egg 
yolks, add a bit of cheese sauce, then 
stir slowly into the rest of cheese 
mixture. Cook over low heat 1 min- 
ute. Beat 4 egg whites until stiff, 
fold into cheese mixture. Pour into 
buttered casserole; set in pan of 
water, bake 1 hour at 350° 







dessert! 


Wish-Bone Cheese Fluff Topping 


Combine 3 cup Wish-Bone Cheese 
Dressing with 3 pint whipped cream. 
Serve. with: fruit salads, gelatin, or 
melon. 


Wish: Bone Cheese 
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Spring Jewel 


Lacy, emerald greenery, 
delightful salad scenery! Make a 
crisp salad with vitamin-rich 
vegetables from sun-drenched 
fields; top with velvety 
Wish-Bone Cheese Dressing. 

It’s absolutely chock-full of zesty 
Blue Cheese, smoothly blended 
with Roquefort, and spiked 

with piquant seasonings. 
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JANUARY MENUS 


DARROW M. WATT 





Guests serve themselves rolls, salad, glazed corned beef, sweet potatoes 


A New Year’s Eve buffet ...a whimsical 
breakfast ...a lobster chowder lunch 


New Year's Eve provides one of winter’s 
best excuses for a party. So our first menu 
is for a supper for five or six couples. 


For family meals later in the month we 
include a week-day breakfast, planned 
to please the children: a chowder and 
fruit salad lunch; and a dinner featuring 
veal in an Italian dress. 


NEW YEAR’S EVE BUFFET 


The entrée for this supper menu is corned 
beef brisket, pre-sliced, then heated and 
glazed in a cranberry-wine sauce. You'll 
find it very simple to serve. Fan-shaped 
romaine leaves are beds for individual 
salads of tiny Brussels sprouts with a 
vinaigrette dressing. Oven-crisped sweet 
potatoes, rolls and butter, lemon tarts, 
and coffee complete the meal. 


Chilled Brussels Sprouts Vinaigrette 
Spiced Corned Beef Slices Glazed 
in Cranberry-Wine Sauce 
Sweet Potato Crisp 
Hot Rolls Butter 
Lemon Tarts Coffee 


Chilled Brussels Sprouts Vinaigrette * Cook 
3 pounds tiny fresh Brussels sprouts until 
tender: drain and chill. (To help retain 
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bright green color, immerse in ice water 
immediately after cooking.) On a large 
platter, arrange chilled, drained sprouts 
on 12 crisp romaine leaves: garnish each 
with a few thin strips of pimiento. Sprin- 
kle with vinaigrette dressing made by 
combining 2 cups tart French dressing; 2 
tablespoons each minced green onions 
with tops, green pepper, parsley, and 
capers; 2 tablespoons lemon juice; ¥2 tea- 
spoon (or more) liquid hot pepper season- 
ing; and 14 teaspoon pepper. 

Spiced Corned Beef Glazed in 
Cranberry-Wine Sauce 


10 to 12 pounds corned beef brisket 
2 onions, quartered 
2 carrots, sliced 
4 bay leaves 
2 teaspoons eoch whole black peppers and 
whole alispice 
| teaspoon whole cloves 
Woter 


Place corned beef in large kettle: add 
onions, carrots, and seasonings. Cover 
meat with water, cover kettle, and sim- 
mer meat 3 hours or until tender. Remove 
from broth and allow to cool about 15 
minutes or until easy to slice. Cut thin 
slices and place, overlapping, in shallow 
baking pan; pour Cranberry-Wine Sauce 








ADVERTISEMENT 


Ala!... great new. 


wheat food from 
the Old World 


Exciting Meals Every Day! When you 
have guests—you want. exciting food .. . 
something DIFFERENT! Here it is— 
Fisher’s ALA, the new wheat food, so good 
guests rave about it. Yet, it’s so easy, so 
quick—you'll want to serve it several times a 
week. Fancy it up for company . . . or fix up 
an ALA quickie family lunch. Good wheat 
nourishment—how ever you serve it! 
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New celebration recipe 


ALA ITALIANO 


Besides 1 cup FISHER’S ALA, you'll need 
3 tablespoons oil, divided 

pound lamb stew meat 
1% teaspoons salt, divided 
1 cup chopped onion 
1 No. 303 (1 Ib.) can tomatoes 
1 clove garlic 

Y% green pepper, chopped 

2 

1 

2 

% 
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whole cloves 

small bay leaf 

teaspoons sugar 

to 1 cup water 

Y% cup ripe olives 

Toasted almonds 
Heat 1% tablespoons oil in heavy skillet with 
tight-fitting cover. Add lamb stew meat and 
% teaspoon salt and brown slowly. Add 
onion, tomato and seasonings. Cover tightly 
and simmer for 50-60 minutes, or until meat 
is tender. Meanwhile, heat remaining oil in 
a second pan and brown ALA, sitrring con- 
stantly. Add ALA and 1 teaspoon salt to 
meat mixture in skillet. Add water, cover 
tightly and simmer for 15 minutes, or until 
moisture is absorbed. When ready to serve, 
stir in olives and remove to preheated chaf- 
ing dish. Garnish with toasted almonds. 







ALA ... the most 
wonderful thing 
that ever happened 


COPYRIGHT 1957, FISHER FLOURING MILLS CO. 
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A snap with 
FOAMING ACTION 





Scientific new formula does the trick! In 
seconds! Wipes away smudges, tarnish, 
discolorations—easily, effectively—with- 
out hard rubbing. Produces a bright, lus- 
trous shine. Makes copperware sanitary 
clean. Gentle on hands. Highest quality 
copper cleanser on the market. Low in price. 
Excellent for brass, chrome and stainless 
steel, too. Sold by leading food stores. 
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(see below) over meat, and bake in a 
moderate oven (350°) about 40 minutes 
to glaze meat and heat it through. Baste 
frequently. Arrange slices on heated 
platter, and over them pour remaining 
sauce. Makes 12 servings—H. N., San 
Francisco. 

Cranberry-Wine Sauce * Heat together 1 
can (1 Ib.) whole cranberry sauce, 2 cups 
red wine, 4 teaspoons prepared hot mus- 
tard, 2 teaspoons prepared horse-radish, 
and grated peel and juice of 2 oranges. 
Pour over corned beef slices (above). 
Sweet Potato Crisp * Cook 12 sweet pota- 
toes, peel, and slice crosswise about 34 
inch thick. Spread in a buttered, large 
but shallow baking-serving dish. Cut 34 
cup (14% cubes) butter into 4% cup flour 
and 14% cup brown sugar. Add 1% tea- 
spoons freshly ground black pepper, %4 
cup cream, and 4 cup finely chopped nut 
meats. Mix well. Sprinkle over potato 
slices. Broil about 6 inches from heat, 
checking every few minutes until bubbly 
and caramelized (about 15 minutes). 


JANUARY BREAKFAST 
A touch of whimsy can make a weekday 
breakfast something special. This menu’s 
short stack of ham and egg “dollars” 
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Child’s place at breakfast: a big baked 
apple with cream, five ham and egg pan- 
cakes, raisin toast triangles, a mug of milk 


stands in an erect little tower, held by a 
kumquat-and-ham-topped skewer. The 
honey-orange apples are baked the night 
before, then chilled overnight to serve 
with cream in the morning. 
Honey-Orange Baked Apples 
Ham and Egg Dollars 
Buttered Raisin Toast 
Milk Coffee 


Honey-Orange Baked Apples * Peel and 
core 6 medium apples. Arrange in an 8- 
inch square baking pan. Make a syrup by 
combining 1 cup orange juice, 24 cup 
honey, 3 tablespoons red cinnamon can- 
dies, and 2 tablespoons grated orange peel. 
Cook together until candies are dissolved. 
Pour over apples. Bake, uncovered, in a 
moderate oven (350°) for 1 hour or until 
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apples are tender: Turn apples occasion- 
ally.. Serve chilled, with sweet cream if 
you wish, Serves 6—J. M., Chino, Calif. 
Ham and Egg Dollars + Beat together 
thoroughly 9 eggs, 42 cup milk, and 14 
teaspoon pepper. Add 14% cups finely 
chopped or ground leftover cooked ham, 
or canned pork or ham luncheon meat. 
Heat a small amount of butter «in frying 
pan; drop egg mixture by spoonfuls into 
pan, making about 4-inch rounds. Fry 
as you would pancakes. Add butter to 
frying pan as needed. Stack 4 or 5 on 
each plate; garnish with Ham-Kumquat 
Skewer. Makes about 24.—A. D., San 
Francisco, 

Ham-Kumquat Skewer * For each serving, 
heat 2 cubes ham and 1 preserved kum- 
quat im a little butter, while egg dollars 
fry. Thread alternately on small wooden 
skewers; stick one into each stack of egg 
dollars. 


A VEAL DINNER 


Here’s a family dinner for a chill winter 
evening. It’s built around a veal entrée 
that is given an Italian treatment. Be- 
cause you slowly simmer the veal steaks 
in their sauce, you can choose a less ex- 
pensive veal steak cut; blade steaks or 
arm steaks are fine. 

Tossed Green Salad 

Veal Steaks in Italian Sauce 
Parmesan Noodles 
Bouillon-Steamed Carrots 

Icy Fruit Cup Crisp Wafer Cookies 


Veal Steaks in Italian Sauce 


3 slices bacon 
1. medium onion, chopped 
4 veal steaks 
I small can (8 02.) tomato sauce 
Y2 cup vermouth or apple juice 
4 teaspoon dried oregano 
Garlic salt and pepper 





In a heavy skillet or electric frying pan, 
cook bacon until crisp; drain. Sauté onions 
in bacon fat until transparent; remove 
from skillet. Brown meat quickly in re- 
maining bacon fat. Crumble bacon over 
meat; add onions, tomato sauce, vermouth 
or apple juice, oregano, and garlic salt 
and pepper to taste. Cover and cook 
slowly 1 hour. Serve on a hot platter with 
Parmesan Noodles. Serves 4.—C. B., San 
Lorenzo, Calif. 


Parmesan Noodles * Cook 1% package (12 
oz. size) thin egg noodles until tender; 
drain. Toss immediately with 1 well 
beaten egg, 2 tablespoons butter, 4 cup 
grated or shredded Parmesan cheese, 3 
tablespoons finely minced parsley, salt, 
and pepper. 

Bouillon-Steamed Carrots * Slice about 8 
carrots thinly, crosswise. Steam quickly 
until tender, in 144 tablespoons melted 
butter, 44 cup water, and a sprinkling of 
1% teaspoon of chicken stock base; toss 
occasionally while steaming. 


Icy Fruit Cup * Partially thaw a package 
of frozen fruits or berries; serve in chilled, 
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stemmed sherbet glasses. You may want COMPARE AND SEE pa LIBBY'S is 


to try one of the frozen fruits now avail- 
able (in some Western markets) in poly- 


ethylene bags, which can be quick-thawed e 
in lukewarm water. 
LOBSTER CHOWDER LUNCH 
Thick chowder and a refreshing fruit salad 
make a quick but hearty lunch for the 
family. Canned minced clams or crab 
meat can be substituted for the lobster 
in the chowder. 
Quick Lobster Chowder & a 
Avocado-Grapefruit Salad 
Stuffed Prune Garnish ce aN OE 
Crisp Rye Wafers Butter a 


Quick Lobster Chowder * Blend together 1 
can (1014 oz.) cream of mushroom soup, 
1 can (10% oz.) cream of tomato soup, 
and 144 cups milk; heat until steaming. 
Add 1 can (64% oz.) lobster meat and 
heat through. Sprinkle each serving with 
minced parsley or chives. Serves 4 to 6. 
—D, J.8., San Diego. 


Avocado-Grapefruit Salad + Arrange slices 
of avocado, dipped in lemon juice, with 
fresh grapefruit sections on a bed of let- 
tuce. Garnish with cooked prunes slit, 
pitted, and filled with softened cream 
cheese (add a few chopped nut meats to 
the cheese if you wish). Serve with a 
honey French dressing, seasoned with 
celery seeds. 
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Also available in 
154-02. cans 











The beef is lean and there's lots of it -- 1 big chunks is 
H d ee the average in every 1-3 lb. can. The tender-cooked 
ow to deve si ump potatoes are firm and white. There are garden-sweet carrots 


It’s worthwhile learning how to devein and just a touch of onione The rich, brown gravy is natural 
cooked and shelled shrimp or prawns with 
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a wooden skewer. You can do the job ~~ made by boiling down the good stock. used in. cocking 
faster, and the shellfish will not have the meat ... just as you do. That is how Libby's makes beef 
a cut down the center of the back. y Aras 
Insert the skewer beneath the vein in stew. (And it's only about 10¢ a servings) That is why 

about the middle of the back (as shown) | =r ibbyts Beef Stew is THE MOST LIKE HOMEMADE. 
and carefully pull the vein out. If the 
vein should break, insert the skewer some- Libby, McNeill & Libby, Chicago 4, Illinois 
where along the center of the remaining . . , 
Sasi ot Sal audi auiiials Machol The leaner meats go into all Libby’s fresh-packed meats 
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Suddenly your 


dishwasher 
washes up fo 


30% Better 


With other detergents foam 
from food soil keeps water 
pressure down. Causes spots. 


With new, advanced 
FINISH full water pres- 
sure washes dishes 
thoroughly. Prevents spots. 


It’s remarkable the improvement 

you see the minute you start using’ 

advanced FInisH in your auto- 

matic dishwasher. Water spots 

start to disappear immediately. 

The more you use FrisH the 

bigger the improvement. Lead- 

ing dishwasher manufacturers fw Spattens 
wholeheartedly approve advanced 
FintsH. So will you! 

Try Finis, won’t you. 


CAPROVES WORST! ACTION UP TO DON 


Another famous product of 
ECONOMICS LABORATORY, INC, 
YORK, N. Y. 


250 PARK AVE., NEW 


Tf you like to 


eat the skins... 


Many of us hold a baked potato skin in 
the highest esteem. Perhaps you’re one of 
this fellowship; if not, we think you'll 
join up when you sample some of the 
delicacies you can make from this part of 
the baked potato. 

We suggest that you bake potatoes some- 
times just to have the skin to work with 
—for hors d’oeuvres, a new vegetable dish, 
or part of an entrée. 

Bake potatoes as usual. Slice them in half, 
and scoop out the mealy, soft interior. 
(Save this for mashed potatoes, Duchess 
potatoes, or croquettes, or freeze for fu- 
ture use.) Then, with a good supply of 
skins on hand, you’re ready to go into 
the business of making one of these: 


DARROW M. WATT 
. ey fof i a 
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Cut potato skins with kitchen scissors 


AS HORS D’OEUVRES 


Potato skins make very flavorful hors 
d’oeuvres served brown and sizzling. Cut 
cooled potato skins into finger strips (use 
your kitchen scissors to make neat edges), 
butter the inside, and sprinkle with salt 
and pepper. Brown slightly in a slow 
oven (250°) until crisp, about 20 minutes. 
Serve immediately, along with a sour 
cream-and-chives dip (3 tablespoons 
minced chives for each cup of cream). 

For variations, sprinkle freshly grated 
orange peel or finely chopped salted pea- 
nuts on buttered skins; heat until crisp. 


FOR DINNER 

Cut baked potato skins into quarters, 
lengthwise; butter, salt, and pepper. Heat 
as for hors d’oeuvres. Serve several quar- 
ters on each dinner plate, as the vegetable 
dish in the menu; pass additional but- 
ter, sour cream, or a cheese sauce topping. 
Or broil a hamburger in a crispy potato 
skin basket. Use baked potato skins cut 
in half, lengthwise. Butter and season. 
Shape hamburger patties to fit. Broil ham- 
burgers on one side; turn into potato skin 
shell, browned side down, and broil on 
second side. 
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Which ia Quant Qemimo. day. ak your house? 


Could be any day! Aunt Jemimas are drenched with butter and syrup and 
gobbled up more often than any other pancakes in the world. And now they’re 
so fast to make the easy shaker way shown on every Aunt Jemima package. 


ems enn NIE EO nar nnn 


Look what you can do that's new: BACON STRIP PANCAKES 


Cook strips of hickory-sweet strips on griddle. Bake golden 
Rath Bacon nice and crisp. Then brown on both sides, serve with 
shake up Aunt Jemima Butter- hot butter and syrup. A great 
milk batter, pour over bacon way to say “Good morning!”’ 


Uy you Like pancakes... surt os 
Makin. thayne Qunt Qenumo ! 










The Big Green Man puts 
his brand on anew one 


NEW! Peas with tiny imported onions. a) o 4 £ 
The Green Giant brings you a new taste in 
peas. Very young and rather small early 
peas mixed with delicate little imported 
onions and a touch of gourmet seasoning 
that brings out the best in both. Try them. 
See how they sparkle up meais (and appe- 
tites). New Green Giant Brand medium 
small early peas with tiny imported onions. 
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Famous big ones now better than ever. 
If you’re among the folks who’ve helped 
make the Green Giant’s big peas America’s 
favorites, you may wonder how on earth 
they could be improved. But he’s done it. 
He’s developed an entirely new seed to give 
them even more flavor, more tenderness. 
Tasting is believing. So how about tonight? 
Green Giant Brand big tender sweet peas. 





REEN GIANT GREE 


BRAN 
of flavor me skgreg 


GOOD THINGS FROM THE GARDEN 


Green Giant Company, headquarters, Le Sueur, Minnesota, Green Giant of Canada, Ltd., Tecumoch. Ontario, “Green Giant” Brand Reg. U. 8. Pat. OF. © ¢ 
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Sugar-crusted bars of Danish cake, just 
right for dessert or afternoon tea or coffee 


Fruit-filled 
coffee cake 


The very rich and tender dough that makes 
this fruit-filled coffee cake such an un- 
usual treat requires careful handling. Be- 
cause the dough tears easily, we suggest 
you roll it out on waxed paper. It’s a 
delicious meld of flaky pastry and sweet 
yeast bread. 


Danish Fruit Filled Cake 


package yeast, active dry or compressed 
Y_ cup warm (not hot) water 

cups flour 

tablespoons sugar 

teaspoon salt 

cup cold butter or margarine 

egg, beaten 

teaspoon vanilla 

Fruit filling 

tablespoons sugar 


nw —_ 
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Sprinkle or crumble yeast in warm water 
and stir until dissolved. Sift flour, meas- 
ure, then sift with 2 tablespoons sugar and 
salt into a bow], Cut in butter very finely. 
Mix egg and vanilla with dissolved yeast 
and add to flour mixture; blend until 
smooth. Roll out 24 of the dough on 
floured waxed paper to form a neat rec- 
tangle about 10 by 15 inches. Supporting 
dough with waxed paper (as you would 
for pie dough), carefully line a 7 by 12- 
inch baking pan; let edges of dough fold 
over sides of pan. (If the dough tears, re- 
pair it by patting torn edges together.) 
Spread fruit filling evenly over dough. 
Roll remaining dough to a 7 by 12-inch 
rectangle on floured waxed paper; fit on 
top of fruit filling. Fold edges of bottom 
dough over top; sprinkle with the 3 table- 
spoons sugar. Bake in a moderately hot 
oven (375°) for 30 minutes: reduce heat to 
300° and bake 20 minutes longer. Cool; 
cut into 16 bars. 


Fruit filling. Cook according to directions 
on package 2% cup each dried prunes and 
dried apricots; drain. Cut up fruit, discard 
prune pits. Mix with 1 can (9 oz.) crushed 
pineapple and juice, 11 teaspoons quick- 
cooking tapioca, 4 cup sugar —R. L., Gig 
Harbor, Wash. 
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own sweet-rich chili flavor. 






CA RR a RRM I BEEN 


no other like 


ORIGINAL 


POW DER 


@ made only from genuine, imported Ancho 
Chili Peppers — sun dried for nature's 


© contains no seeds, no stems. No salt or 
other filler added. Gives so much 
- more flavor, it goes twice as far. 
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ESTA Gas & Electric 
Dect.s “Ga” Built-Ins 
Athens Stove Works, Inc, «Athens, Tenn. 
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ome for professional or personal use 

p eter supervised method. Step-by- “step au- 
thoritative training program. Includes working kit. 
Low tuition. Easy payments. Send for free 24 page 
illustrated booklet, “Adventures in Interior Design 
& Decoration.” No obligation. 

CHICAGO SCHOOL OF INTERIOR DECORATION 
835 Diversey Pkwy., Dept. 3471, Chicago 14, Ill. 











A good habit... 
SAVE YOUR SUNSETS 


You'll have a treasury of ideas for 
better Western Living when you 
save your back copies of SUNSET. 
And to locate quickly the informa- 
tion you need, order an index for 
each year. It lists subjects, articles, 
and ideas for a full year. . . costs 
only 25c. Send your order today to: 


Swed macazine, Menio Park, Calif. 
























Do you have these 
in your Sunset library? 


SUNSET COOK 
BOOKS 


Cooking with Casseroles 
has a wonderful collection 
of recipes with ‘quickies 
indicated. Cooking With a 
Foreign Accent is a collec- 
tion of recipes from many 
lands. Each $2.75 but only 
$4.95 if purchased together. 


BREAKFASTS 
AND BRUNCHES 


333 Sunset-tested recipes, 
69 menus, for breakfast or 
brunch simple or fancy. 
Patio breakfasts, buffet 
brunches, festive holiday 
breakfasts. Variety in fam- 
ily breakfasts, children's 
meals. Attractive washable 
plastic binding. $2.95. 





SALAD BOOK 


265 top-choice salad reci- 
pes for every need. Also, 
29 superb ideas for French 
dressings and 29 for may- 
onnaise. Plus 49 good ideas 
for appetizers. All of this 
for only 





I Lane Book Company J 
| Menlo Park, California 


Please send following books postpaid: 
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Sunset’s 


GARDEN GUIDE 1. | Ps 











ROBERT cox 
Browsing through a room full of house plants is like stepping 


3 . into the tropics—a good way to spend an hour or two on a 
It Sa good month to shop house plants cool January day. Many florists, nurseries have good selections. 
Big plants for immediate effects; small ones to grow yourself 
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JANUARY IN NORTHWEST GARDENS: 


Not all gardeners let weather shut them in 


January shows up on the weatherman’s 
books as the coldest month of the year 
in the Northwest, and second only to De- 
cember in rainfall. Gardeners know, how- 
ever, that the figures are somewhat mis- 
leading. The chill is intense most nights 
and many days, of course; but the sun 
is getting stronger, and few Januarys pass 
without bringing several balmy spells 
warm enough to bring out a rose or two 
west of the Cascades. East of the moun- 
tains, a thaw usually occurs toward the 
end of the month. 


Greenhouse in January 

Keeping the greenhouse cleaned up be- 
comes imperative during the damp, dull 
days of winter, when fallen leaves and 
debris on benches or floors are an open in- 
vitation to mold spores and virus diseases. 
Ventilation is important, too; provide 
draft-free circulation of air by opening 
ventilators on the leeward side of the 
greenhouse during the warmest part of 
the day. If the outdoor temperature drops 
to 35° or lower, turn on a fan-type electric 
heater or electric fan. 


Check cuttings you made earlier to see 
if they are well rooted. Those with roots 
over an inch long should go into a little 
richer soil. A mixture of 1 part sand, 1 
part peat, and 1 part good garden loam 
will keep them nourished until time to 
set them out in nursery beds this spring. 
Try planting them in small clean tins, 
baby food or frozen juice size, with plenty 
of holes punched in the bottom for drain- 
age, and set close together on greenhouse 
benches where they will get full light. 

Now and then it’s a good idea to inspect 
bulbs and tubers in storage. Sprinkle a 
little water on dahlia tubers if skins look 
shriveled. You can start gloxinia tubers, 
amaryllis, caladiums, and yellow calla 
lilies in pots this month. Water sparingly 
until you see signs of new growth. Give 
hydrangeas in pots gentle bottom heat 
if you wish to bring them into bloom in 


P > time for Easter. 


House plants 

Hot and cold drafts are hard on house 
plants. Keep them away from radiators, 
the fireplace, and other heat sources. After 
the sun goes down, protect plants near 
windows from cold by pulling down the 
blinds or drawing the draperies. 

As days darken, plant growth slows to al- 
most nothing, and house plants need 
much less water and no fertilizer. Water 
less, but be alert for signs that the 
plants need moisture; watch foliage color 
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ART HUPY 


Indoor planter with white-leafed caladiums 
will brighten a room on a dull winter day 


and the general look of the plants. (An 
experienced greenhouse man can tell 
whether to water or not by hefting a pot; 
if it’s too light, it needs water.) 

Once a week set the plants in a deep 
laundry tray and go over them carefully 
for signs of insect or disease infestation. 
A deep tray is a good place to spray 
them if necessary. To wash off the folli- 
age and perk them up, set plants out- 
doors for an hour on a mild rainy day; 
or if the weather is too cold, put them 
under a lukewarm shower. If plants are 
rather delicate, syringe the leaves. The 
shower may be too strong for them. 


Tuberous begonias 


The miracle of seed-into-plant is beauti- 
fully enacted by tuberous begonias. Seeds 
small as fine grains of sand, if planted 
indoors now, become blooming plants only 
two weeks to a month later than begonias 
grown from tubers. Use this soil mix: 2 
parts leaf mold, 1 part peat, 1 part sand 
sifted through a fine screen. The mix 
should be sterilized by pouring boiling 
water through it, or by baking in a slow 
oven (150° to 250°) from 45 minutes to 
two hours. 

Put about an inch of sharp gravel in the 
bottom of the seeding container, then fill 
almost to the top with the mixture de- 
scribed above. The minute seeds should 
be sprinkled on firmed, moist soil, with 
no soil over them, (In a covered casserole, 
they'll need no watering; in a pan or flat, 
water from below when soil surface looks 
dry.) A pane of glass placed over the 
seed bed until seeds germinate helps con- 
serve moisture. When the second or third 
leaf appears on each seedling, it’s time to 
transplant to a richer soil mix of 2 parts 
leaf mold, 1 part garden loam, 1 part 
peat moss. 


A garden club 


Starting or joining a garden club is a fine 
way to share your hobby and swap ex 

periences, And a club can frequently ob- 
tain good speakers on pertinent garden 
subjects of interest to you and the group. 
It takes only 10 members to form a gar- 
den club. For help in organizing, you can 
apply to the National Federation of 
Garden Clubs, which has district organiza- 
tions in Washington, Oregon, and Idaho. 
The University of Washington Arboretum 
Foundation also sponsors affiliated units; 
some are husband and wife groups. In ad- 
dition, there are special interest garden 
clubs—the Rhododendron Society, Prim- 
rose Society, Rock Garden Society, Rose 
Society, and others. 

For further information—if you live in 
Washington—write Washington State 
Federation of Garden Clubs (Mrs. A. Vic- 
tor Johnson, president, 2620 East 62nd 
Street, Tacoma) or the Arboretum 
Foundation, University of Washington 
Arboretum, Seattle. In Oregon write the 
Oregon State Federation of Garden Clubs 
(Mrs. Verne I. Brader, president, Box 
25A, Chemult, Oregon). In Idaho write 
the Idaho State Federation of Garden 
Clubs (Mrs. Orval Johnson, president, 
Route 2, Pocatello, Idaho). 


Color in the garden 

The first garden color of the year is more 
effective when several plants that bloom 
early are grouped together. For example. 
lavender rose heather (Erica darleyensis) 
drifted near a winter-flowering cherry 
(Prunus subhirtella autumnalis) makes a 
lively spot of pink. East of the Cascades, 
green-stemmed yellow jasmine (Jasminum 
nudiflorum) is striking as it opens a few 
sweet-scented flowers at a time behind 


$. C. WILSON 


You're looking straight down on branch of 
longleaf mahonia, Note bold leaf pattern 
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the patterned evergreen longleaf mahonia 
(M. nervosa). The yellow flowers of ma- 
honia open later and match the jasmine’s 
last blooms. The jasmine grows between 
10 and 15 feet high. Longleaf mahonia 
grows to 2 feet. 


A garden budjzet? 

Before you retreat into the lovely dream 
world the new catalogs conjure up, spend 
a little time with pencil and paper making 
a rough estimate of garden costs for the 
coming season, What new plants, shrubs, 
and trees do you intend to buy? New 
tools? Fertilizers? How much will you 
spend for hired help? This kind of plan- 
ning can mean that not a packet of seed 
or new shrub comes into the garden with- 
out a place. It’s fun, and good business, 
too, to set up a tentative budget and see 
how close you can come to staying 
within it. 


To traina vine 
Here’s a simple way to support a vine, one 
we saw in a Bellevue, Washington, garden. 


DON C. DAVIS 
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Climbing hydrangea twines up 1 by 1’s, 
reaches out and clings to masonry wall 





Cedar 1 by 1’s, stained dark, are attached 
to the roof overhang at 24-inch intervals, 
and driven about 12 inches into the 
ground, The stout branches of climbing 
hydrangea (H. petiolaris) twine around 
the wood uprights. This method would 
work equally well using vines, planted 
two or three feet from the house, as sun 
shades or privacy screens in front of 
windows, 


Know your heathers 

Many nurseries that carry Northwest- 
grown heathers have aveilable a two-page 
mimeographed sheet entitled “Heather 
Bloom Calendar.” In it, you'll find de- 
scriptions—names, height, foliage, flower 
color, and approximate blooming period— 
of 32 heathers (Calluna vulgaris), 4 tree 
heaths and 49 low heaths (Erica), 4 Irish 
heaths (Daboecia), and 10 hybrids. Ask 
your nurseryman for it. 





JANUARY CHECK LIST: There’s still outdoor work to do 


Dormant spraying. Finish dormant 

spray jobs as soon as possible. Use 
lime sulfur, Bordeaux, or oil. Wait for a 
windless day with no frost in the air, then 
thoroughly cover stems, trunk, and the 
ground underneath with the spray. But 
first, take up leaves still on the ground, 
particularly those of fruit trees and roses 
which often harbor disease. Then pick off 
the few leaves which remain on the rose 
bushes, and cut off rose hips. Don’t use 
strong dormant sprays on evergreen 
plants. 


Forcing bloom. Branches from many 

early flowering shrubs and trees can 
be forced to bloom indoors a month ahead 
of schedule. Forsythia is the easiest to 
force. Quince, apple, cherry, and plum 
branches may take a month or more. But 
even though the flowers that shyly open 
are much more fragile and paler than 
those of the same kinds that will open 
outdoors, they’re truly a breath of spring 
on a winter’s day. 


Gather prunings or cut branches about 
18 inches long, crush the stems, and put 
branches in 8 or 10 inches of water in 
a cool, semi-dark room for several days 
to accustom them to warmth gradually. 
Then arrange them in a vase near a light 
window and watch the buds slowly break 
into bloom. 


Garden chores. During this lull in 

the gardening year, there are sev- 
eral small tasks to get out of the way so 
you'll have more time for other projects 
when the spring rush begins. Scrub and 
sterilize clay pots, and be sure to soak 
new pots in water before you use them. 
Clean and repair flats, and check all the 
equipment you'll need for early seeding 
jobs. This kind of meticulous cleanliness 


is your best protection against damping- 
off fungus. It does little good to sterilize 
the soil you use unless you also sterilize 
tools, flats and containers. 
In assessing your garden supply shelf, 
throw out cartons and cans from which 
labels have been lost, and the dried-up 
leftovers in bottles. Some slug baits lose 
their effectiveness after sitting on a shelf 
for a season or two. 
Gather up packets of unused seed and 
scatter them for the birds, so you won’t 
be tempted to use them. 
Replace broken glass in cold frame sash; 
build supports -for tomato plants; fit a 
pane of glass to a box or barrel to set 
over a rhubarb plant in the garden and 
force it into early growth. 
Mulching. By now all plants in the 
garden should be dormant, and it’s 
safe to spread mulches, even of fresh barn- 
yard manure, if you have access to it. 
Manure will get borders off to a fast start 
next spring if spread now around shrub- 
bery, and will increase the fertility of 
rough-spaded vegetable and annual flower 
beds. The weather from now until spring 
will help break it down and slowly leach 
its mineral values into the ground. 
Planting shrubs and trees. If the soil 
is workable and the weather per- 
mits, January is a good planting time for 
many shrubs and trees. Be sure the spot 
you choose for a new plant is well- 
drained, with no puddles of standing 
water. Newly planted shrubs and trees 
must be staked or guyed so that wind 
and weather won’t rock them back and 
forth, tearing the new roots. And when 
you plant, even though it’s raining, finish 
off by watering in well, to force out air 
bubbles around the roots. 


Pruning. Fruit trees, cane berries, 

and summer and fall-blooming de- 
ciduous shrubbery must all be pruned dur- 
ing their dormant, leafless stage. Among 
deciduous shrubs that benefit from winter 
pruning are weigela, deutzia, kolkwitzia, 
hydrangea, philadelphus, and buddleja. 
Cut last year’s flowering branches back to 
within two or three eyes of old wood. All 
large-flowered clematis should also be cut 
to within a foot of the ground, or the 
lowest pair of growth buds. 


Seeds to sow. Some seeds require a 

long time to germinate. January is 
not too early to start vinca, lobelia, and 
dwarf dahlias. Outdoors plant seeds of 
primrose, lupine, violet, perennials, and 
alpines in flats, and leave them where 
they will be frozen but not walked on 
by pets or children. Freezing is nature’s 
way of cracking the hard seed cover, leav- 
ing the seed ready to sprout at the first 
hint of warm weather. 


Winter clean-up. Keep lawns raked 

free of debris. If worn places show 
up, peg down a length of chicken wire 
or lay boughs over them so they'll re- 
ceive no more wear. Later in the spring, 
you may need to patch with new soil and 
reseed. 


A favorite family clean-up job for Janu- 
ary is the burning of heavy branches and 
other woody material that can’t be used 
on the compost pile. A bonfire is heart- 
warming and hand-warming. But don’t 
use the same spot in the garden every 
time or you'll create a sterile area where 
nothing will grow; change location each 
time you burn, being sure to keep the 
fire away from overhanging branches of 
large trees. Scatter the ashes over the 
garden. They supply valuable potash. 
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All-America Rose of the Year 
ARMSTRONG’S _ 


Poa 


Rosedom’s brand new queen — another 
triumph of Armstrong research — the : 
first successful cross of the two greatest Lo 
roses of the century, Charlotte Arm- 
strong and Peace. Garden Party has © 
exquisitely-shaped long buds, inherited from 
Charlotte Armstrong, and huge, Peace-like 
blooms often 7” across. Each wide, flaring 
pastel petal, delicately blending cream and 
ivory tones, has edges subtly flushed with 
pink. And the regal blooms — long-stemmed 
and long-lasting — are borne profusely on a 
big, handsome, easy-to-grow plant! 


$3.50 each; 3 for $9.30 
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INTERNATIONAL AWARD WINNER 


Never has there been such a superb rose as this winner 
of both the All-America Award and France’s coveted 
Bagatelle Gold Medal. Judged from coast-to-coast for 
two full years, Garden Party will perform like a cham- 
pion wherever you live. 


FREE cam 
CATALOG 

Brand new edition of Armstrong’s famous rose book; over 

140 full-color pictures. Packed with authoritative data 


on roses of all types. Many money-saving special offers. 
Mail coupon today for your free copy. 





ARMSTRONG NURSERIES 


736 West Phillips, Ontario, California 
Please send postpaid, at proper planting time for my area, 
the bare root roses indicated, guaranteed to grow and bloom. 
1 enclose check or money order (no c.o.d’s, please; Calif. 
orders add 4% sales tax). 

GARDEN PARTY @ $3.50 ea; 3 for $9.30 

EL CAPITAN @ $3.00 ea; 3 for $7.95 

Send your new free catalog 
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Little Darling roses in. shiny silver bowl. 
Clean, scrubbed vessel important. Dirt in 
water can impede flow through stem 





Pink Tiffany roses, silvery convolvulus. 
Good idea to add foliage if rose leaves 
sparse or poor. Earth-colored pottery bowl 


DARROW M. WATT 


Three blooms of White Knight, hybrid tea 
All-America Rose Selection in 1958, ar- 


ranged in a dull black ceramic vase 


Some roses are for cutting 


Every year the rose adds to its stature as 
a cut flower. Not that roses haven’t al- 
ways been superb for arrangements—but 
have you noticed the unusual coloring of 
some of the newer varieties? 

No longer do you find only the basic reds, 
pinks, yellows, whites, bicolors, and multi- 
colors, Now you can have roses in muted 
lavenders, dusty tans, rich reds with cop- 
pery overtones, yellow-pinks edged with 
orange, and so on. 

Of course, color is but one of the impor- 
tant qualities in a cutting rose. Equally 
important in the classic hybrid tea are 
long stiff stems, tapering buds, well 
formed flowers, petal substance that lasts 
after the flower is cut, and clean foliage. 
Not always, however, are long stems and 
tapering buds a requirement. These quali- 
ties, plus the large perfect flowers of the 
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hybrid tea, qualify it for the bud vase or 
the arrangement of a few select blooms 
placed so the beauty of each flower can 
be appreciated, Or they can be used to 
enhance a mixed arrangement of bachelor 
buttons, baby’s breath, and delphinium. 


But the shorter stemmed floribundas and 
grandifloras have an important place in 
rose arranging, too. With their large ter- 
minal clusters of flowers, they practically 
make their own arrangement on the plent. 
Many are fine for filler at the base of 
longer stemmed hybrid tea roses. Flori- 
bunda roses can be selected in colors to 
harmonize or contrast with the hybrid 
teas. For instance, Ivory Fashion used 
with Sterling Silver will bring out the 
silvery quality of this lavender hybrid 
tea. Clusters of tiny pink Rosenelfe buds 
lend warmth to the lavender blooms. 


Here, arranged according to color, are 
some roses rated outstanding for cutting. 
(Hybrid tea roses are designated by ur, 
floribunda by Fr, grandiflora by Gr.) 
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Audie Murphy (Tt), tomato red 

Chrysler Imperial (HT), true red 

Fire King (F), vermilion 

Fresham (F), scarlet crimson 

Garnette (F), garnet red 

Grand Duchess Charlotte (HT), tomato red 
Nocturne (HT), dark red 

Sarabande (F), Orient red 

Starfire (Gr), bright red 

Texas Centennial (ur), light red 

en 

Capistrano (HT), deep pink 

Charlotte Armstrong (HT), dark pink 

First Love (ut), dawn pink 

Lilibet (F), dawn pink 

Michele Meilland (#7), shell pink to salmon 
Picture (HT), pink 

Queen Elizabeth (Gr), clear pink 

Rosenelfe (F), soft pink 

Sonata (HT), lively pink 

The Doctor (ut), pink 

Tiffany (HT), deep pink and gold 

Apricot to Orange and Bronze... 

Fred Edmunds (ut), orange 

Helen Traubel (ur), apricot pink 

Lady Elgin (ut), gold and apricot blend 
Little Darling (F), yellow-pink to orange 
Living (HT), orange-red 

Mojave (HT), tones of orange 

Montezuma (GR), salmon orange 

Mrs. Sam McGredy (HT), coppery salmon 
President Hoover (HT), orange-pink 

Spartan (F), coral red 

Tanya (HT), orange 

Vogue (F), cherry coral 

Yellows and Blends .. . 

Circus (F), yellow, buff flushed red or pink 
Eclipse (HT), clear yellow 

Garden Party (HT), pale yellow, flushed pink 
Isobel Harkness (ut), deep yellow 

Lowell Thomas (HT), rich yellow 
McGredy’s Yellow (Ht), buttercup yellow 
Peace (HT), yellow shaded rose 

Starlet (F), butter yellow 

Sutter’s Gold (ut), yellow shaded orange 
White... 

Ivory Fashion (F), ivory white 

Snowbird (HT), pure white 

Virgo (ut), pure white 

White Knight (utr), white with cream center 
Sleigh Bells (HT), white tinged pink 
Novelties ... 

Fantan (Ht), dusky tan 

Lavender Girl (F), lavender 

Sterling Silver (HT), silvery lavender 
CUTTING ROSES FOR ARRANGEMENTS 
If you cut roses properly, you can prune 
the bush each time you take a flower, and 
keep it well shaped. In cutting flowers, 
leave at least two inches of stem, or two 
leaf buds from which stems can develop. 
Pick roses early in the morning or late 
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MADE TO MOW 
IN THE WEST! 


Warm apricot pink buds, partly open flow- | (ij >a Homko 
ers of Helen Traubel rose in earthen- 4 

ware bowl on a matchstick bamboo mat yy P 0 W - R M 0 W F R S 
in the evening. Many experts favor the 

evening cutting, because at this time of NEW! 

day, the plant has stored plenty of sugar, 20” FRONT DISCHARGE FAMOUS “MAGIC HANDLE” 
conducive to long lasting cut blooms. REEL MOWER... extra REEL MOWERS . . . in 18” and 20” 
Make a slanting cut just above a leaf bud , . ae eae Model. 1105-16: 
to avoid a stub on the plant and to pro- 

vide more cut surface for absorption of 

water, Rose growers recommend putting 

the stems in warm water up to their necks 

immediately after cutting the flowers. 

Then put them in a cool place for a couple 


of hours or overnight to condition them 
before making arrangements. 


If the flowers are slightly wilted after 
you cut them, plunge the stems up to the 
necks in hot water that you can just 
bear to put your finger in (about 110°). 
Tuck paper around the necks of the 
flowers so steam won’t touch them. (Hot 
water quickly starts the translocation of 
water up the stem.) When the water cools, 
put the flowers—container and all—in 
the refrigerator (about 40°) and leave 
until morning. Before arranging the flow- 
ers in a bowl, recut the stems and remove | 
the lower leaves, which are apt to decay 
if covered with water. To prevent growth 
of bacteria, and prolong life of the cut 
flowers, add one of the commercial cut 
flower foods to the water in the container 
used for the arrangement. 


ARRANGING ROSES IN CONTAINERS 

A needle holder is best for holding the 
stems in place in the container. Press it 
firmly in the bottom of the container with 
florist’s clay before adding any water. 

In a tall vase, press a coil of chicken wire 
or hardware cloth into the neck of the 
container, to hold stems in place. 

For long lasting arrangements, if a com- 
mercial plant food is not used in the water, 
cut a half inch off the end of the stems 
each day and fill the bowl with fresh 
water. If plant food is used, simply add 
water to the container as needed. 

Keep flowers in as cool a spot as possible. 
In heat and drafts, flowers age rapidly; 
they are apt to lose water faster than 
they can absorb it through their stems. 
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NE W. .- from the makers of WEEDONE! 































...use on driveways, patios, tennis courts, 
ball diamonds, stone walls, fence lines 
— anywhere complete control of weeds 
and grasses 1s desired. 


X-all’s low toxicity makes it safer for people 
and pets. One application lasts a full season! 





Now—a general weed killer you can use with greater confidence than ever 
before! X-all contains no arsenic, is safer by far to use around children and 
pets. Yet, X-all’s powerful chemical action is sure death on unwanted weeds 
and grasses. Weeds and grasses start to die only one week after application! 
X-all won’t stain patios, driveways or walks—and there’s no danger of con- 
taminating watering cans or sprayers. 


““X-out” nuisance weeds and grasses for a whole season with X-all. Available 
at all fine garden supply and hardware stores. 





ASK FOR THE “SPRINKLING CAN” PACKAGE 


























2-0z, pockege only.....:. 1.25  %-oll AND WEEDONE ARE PRODUCED BY AMCHEM 
P “Rs ee ft) $ PRODUCTS, INC., WORLD'S LARGEST MANUFACTURERS OF 

a q. ft. WEED KILLERS. AMCHEM ARE SPECIALISTS IN WEED KILL 

mister only........ t PRODUCTS, ORIGINA 4-D, 2,4,5-T AND 

See. guaeter ety $3.50 OAITROL S$ THAT ARE THE BASIC FORMULA 





—CHEMICAL 
(treats 300 sq. ft.) FOR MOST OF TODAY'S CHEMICAL WEED KILLERS. 

















Amchem, Weedone and X-all are registered trademarks of 
AMCHEM PRODUCTS, INC. (Formerly American Chemical 
é Paint Co.) AMBLER, PA. « Niles, Calif. + St. Joseph, Mo. 
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And again—for 1960: 


Round-up of 


NEW TOSES 


Every now and then we find ourselves in 
opposition to the idea of new roses, new 
shrubs, new sprays, or new anything. 
Wouldn’t gardening be more pleasant, we 
wonder, if all the promoters of things 
new just closed up shop for a year or 
two? Here we have had only one season’s 
pleasure with Ruby Lips and Starfire, and 
1960’s Fire King and Sarabande are push- 
ing to take their places. 

But no matter how hard we try, we can’t 
resist looking and talking about the new 
roses. There’s always a chance that one 
will come along that has some special 
quality that will place it on the list of 
roses that never seem outdated. 


Last month we visited a rose show in 
which all of the children of the hybrid tea, 
Charlotte Armstrong (the All-America 
Rose Selection for 1941), were grouped to- 
gether. To read their names was to read 
a list of all-time favorites. Out of. 20 
notable relatives, 12 have won the All- 
America Rose Selection award: Mirandy 
(1945), Nocturne (1948), Tally Ho (1949), 
Forty Niner (1949), Helen Traubel (1952), 
Chrysler Imperial (1953), Mojave (1954), 
Tiffany (1955), Queen Elizabeth (1955), 
Circus (1956), Starfire (1959), and Garden 
Party (1960). 


THE 1960 ALL-AMERICAS 

The All-America Rose Selections for 1960 
are Garden Party (hybrid tea, introduced 
by Armstrong Nurseries, Inc.), and Sara- 
bande and Fire King (floribundas, intro- 
duced by Conard-Pyle Company). 


Garden Party— ivory white flushed pink 
Garden Party is the only hybrid tea to 
win the All-America Rose Selection 
award this year. It combines the “blood” 
of two classic parents—Charlotte Arm- 
strong and Peace. It is ivory white with 
a pronounced flush of apple blossom pink 
on the outer portions of the petals. The 
large petaled blossom is 44 to 6 inches 
in diameter. As a shrub it grows strongly 
to 4 or 5 feet high. 

We've seen Garden Party in four differ- 
ent areas. The rather luminous pink flush 
is characteristic only in mild weather. In 
strong, hot sun, the flower is almost com- 
pletely ivory white. 

Garden Party is not completely resistant 
to mildew. But we have seen it mildew- 
free in coastal gardens where plants have 
been sprayed properly. At its best, it 
yields such attractive cut flowers that 
many will overlook the mildew hazard. 


Sarabande—bright orange-red 








Sarabande has a color growers call spar- 
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kling Orient red. Flowers are semi-double, 
12 to 15 petals, carried in clusters. Yellow 
stamens are very prominent. It’s a low, 
broad plant useful in mass planting. 


Fire King—deep orange-red 

Fire King, the third winner, is also in the 
orange-red range but darker than Sara- 
bande. Its flowers are fully double, with 
45 to 50 petals. Fire King is taller growing 
than Sarabande; it will reach 4 feet, and 
should not be used in the foreground. 


OTHER NEW ROSES 

When you look at all the 1960 roses by 
classes, you may conclude that the classic 
hybrid tea is having a little difficulty 
maintaining its place among rose gar- 
deners. However, when you analyze the 
new grandifloras and floribundas, you can 
see that the hybrid tea is far from for- 
gotten. In each group you'll find that the 
shrub’s ability to produce buds and flow- 
ers of the hybrid tea’s classic form for 
eutting is regarded as an important virtue. 


CRANDIFLORAS 

El Capitan—bright red 

Large tall grower to 5 or 6 feet high, Al- 
most all flowers borne singly on long 
stems. Flowers medium sized, 3% inches, 
25 to 30 petals. Good production of well 
formed buds and flowers for cutting. (In- 
troduced by Armstrong Nurseries.) 


Golden Girl—clear yellow 

A grandiflora of medium height, to 4 feet, 
but wide spreading. Heavy producer of 
hybrid-tea quality buds and opening flow- 
ers. More petals and better form than 
Eclipse. (Conard-Pyle Company.) 
Governor Rosellini—rose red 

Very vigorous upright shrub, to 4 to 6 feet 
high. High centered, fully double blooms 
are borne singly and in clusters. Moderate 
raspberry fragrance. Ideal as a screen or 
hedge. Can be seen on freeway outside of 
Portland on way to Vancouver, Washing- 
ton. (Howards of Hemet.) 


HYBRID TEAS 

Cover Girl—orange, copper, and gold 
Upright, moderately tall, and vigorous. 
The bud is long and pointed, opening to 
large, high-centered flower of 28 petals. 
Flowers hold color well. In its lineage are 
Sutter’s Gold and Mme. Henri Guillot. 
(Peterson and Dering.) 


Hawaii—orange coral blend 

Tall growing bush to 5 feet high, well 
clothed in large-leafed foliage. Long, 
pointed bud opens slowly to 6-inch, high- 
centered flower. Fragrance of crushed 
raspberries or wild raspberries. (Jackson 
and Perkins Company of California.) 


High Time—flame to claret rose, gold and 
pink reverse 
Freely branched, upright shrub to 5 feet 
high, with abundant glossy, deep green 
foliage. The 4 to 5-inch flowers are borne 
on very long stems. Excellent performance 
in cool climate, but opens fast in hot 








































SWIVEL TILLERS 


NOW YOU CAN... 
@ Till hard to get at corners 
@ Dig around shrubs or 
flower beds 
@ Till owkword hillsides 


® Swivel at end of 
rows 















AND OTHER FINISHES | 4 
quichly, easily iN 





For good results in refinishing, all ee 








SELECTIVE 
cracked or peeling finishes must be com- od 
pletely removed. 





Wonder-Paste makes it easy. This 
deeply-penetrating remover softens up 
the thickest coats of paint, enamel, 
varnish or shellac so they come off in 
one easy scraping—not coat by coat. 
Easily applied with a paint brush. Stays 
put on uprights. Use indoors OF out. 


At all Dutch Boy and Schorn 
paint stores ...See yellow 
pages of phone book for 
nearest dealer. 


Send 25¢ for vent 
Manual on Refinishing | 
or write for free 
Wonder-Paste folder. 


Wilson-Imperial Co. 


125 Chestnut St. 
Newark 5, N. J. 


MANEUVERABLE 
TILLER EVER MADE 


Swivel Wheels Lock into 4 Positions or Free 
Swivel. Tills Around Shrubs and Trees with Ease. 


TILL - WEED - MULCH 
Cultivate with One All Year Round 
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at AT FRUITS 
STARK DWARF TREES 


See Them All in The 1960 


STARK BRO’S 
FRUIT TREE & LANDSCAPE 


mor v4 eke 










it’s Easy to Grow Apples, 
Peaches, Pears Even in Tiny Yards! 
Get New 64-page Color-Photo Catalog—FREE. See how even 
“vest pocket” backyard can be a Garden of Eden with Stark Dwarf 
Trees! No bigger than a lilac bush, they grow bushels of luscious 
full-size apples, peaches, pears QUICKER—fruit as big and fine 
as on regular-size trees. Just reach up and harvest! Ornamental, 
too. See exclusive Leader Varieties in Standard and Dwarf Fruit 
Trees...418 , 

é varieties of U.S. YOURS FREE~Mail Coupon Now! 


Patented Fruits, + starRK BRO’S NURSERIES, eRIES, Dept. 6110 

















Roses, Shrubs, | Town of Louisiana, Missouri ] 
we Vines ...from the | Please send me FREE STARK BRO'S 1960 NEW | 
world’s largest nur- COLOR PHOTO LANDSCAPE-FRUIT Catal 

arg tains valuable Home Landscape Planning Guide. | 
Full or spare time— sery now in its 144th peta me your special offer for early orders. j 
make good money ; ! 
EASY taking orders year. Mail coupon! knee i 
for Stark Bro’s nur- STARK BRO’S 2 Ist Initial 2nd Initial Last Name i 
~y FREE R.F.D. or Street Address im, | 
coupon tor -D. or (very important) 
-making kit, | “erseries & Orchards Co. ; 
No tion. Dept. 6110 Post Office Zone State 
Missouri | Ocheek here for extra money opportunity. eee 
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© 1960 model 


a real FIREPLACE 
you can instal! anywhere! 


Upstairs, downstairs, in my lady's chamber. Indoors, 
outside, in town, at the beach or in the mountains. 
No major reconstruction necessary, the distinctive 
design provides hearthwarming hospitality to living 
areas. Quick and easy to install, the free-standing 
Space-Planner fits contemporary or traditional decor. 
Matt black finish with persimmon trim, $185 FOB 
Tucson. Satisfaction Guaranteed. Free illustrated 
booklet. 


SPACE-PLANNER® Co. Inc. 
P. O. Box 1191 SJ ¢ Tucson, Arizona 
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SHEPHERD CASTERS, INC. P.O. Box 672 
Benton Harbor, Michigan. in Canada: Shepherd 
Ff Casters Canada, Ltd., Toronto, Ontario 
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weather. (Roseway Nurseries.) 


Pink Duchess—pink 

Strong bushy shrubs, with lush rugged 
foliage, grow to 4 feet high. Oval buds are 
flushed with gold, but as they open they 
lose the gold and are clear pink. Flower 
form shows Peace heritage, but has 10 
to 15 more petals than Peace. Fragrant. 
(Jackson and Perkins Company.) 


Pink Glory—deep rose pink 

Medium growing shrub (to 2% to $ feet 
high) that will spread to 21% feet. Long, 
tapered buds open to 5-inch-wide flowers 
that are very fragrant. (Jackson and Per- 
kins of California.) 


Royal Velvet—trich velvety red 

Typical hybrid-tea upright growth habit. 
Heavy, beautifully formed blooms. The 
wide open flower, high-centered with more 
than 50 petals, holds color evenly and for 
a long time, Sometimes blooms in clusters 
in spring. (Conard-Pyle.) 


Tanya—deep orange 

This seedling of Peace grows to 24% to $ 
feet tall, and has beautiful, deep green, 
glossy foliage. Long, pointed buds open to 
high-centered flowers 5 to 5% inches 
across. (Jackson and Perkins.) 


FLORIBUNDAS 

Border Gem—coral orange, yellow center 
Compact low growing shrub to 2 feet; 
makes an excellent hedge. Attractive red- 
dish green foliage. Three-inch flowers 
in clusters, long, pointed, slender buds. 
(Jackson and Perkins of California.) 


Coral Crown—deep orange-red 

This free flowering floribunda has leaf and 
growth habit to make it a good rose for 
landscaping. Compact grower to 2 feet, 
carrying medium sized clusters of pointed 
buds which open to medium sized flowers. 
Deep orange-red color deepens with ma- 
turity. (Peterson and Dering.) 


Lavender Princess—orchid, tan, 

and lavender 

Considered one of the best lavenders yet. 
Forms a vigorous, well branched plant to 
about 2 feet high. Excellent dark green 
foliage. Semi-double flowers in upright 
large clusters are 4 inches wide or more. 
(Jackson and Perkins.) 


Malibu—coral orange-red 

If this rose didn’t bloom in clusters as 
well as on single stems, you could call it 
a hybrid tea; in both bud and flower it 
has the shape and size. Vigorous shrubs 
with rich green foliage grow to 3 feet high. 
(Jackson and Perkins.) 


Pinafore—pink and white 

Landscape architects see this as a com- 
panion planting with evergreen azaleas, 
Its pink and white, apple blossom type 
blooms resemble those of azaleas and 
carry the color of the planting through 
the season. Best in a cool summer climate. 
Shrubs are low growing and compact, 18 
to 24 inches high. (Roseway Nurseries.) 
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Powerful New Plunger CLEARS 


CLOGGED TOILETS 


in a jiffy! 








Bite no bes - a 


NEVER AGAIN that sick feeling 
when your toilet overflows 


‘TOILAFLEX’ 
Toilet (niet) Plunger 


Ordinary plungers don’t seat properly, 
forcing air and water to splash back. 
Thus you have a mess and you lose 
the very pressure needed to clear the 
clogging mass. 

With “Toilaflex”, designed for toilets, 
no air or water can escape. The patented, 
tapered tail forms an air-tight fit: the 
full pressure plows through the obstruc- 
tion and swishes it down. Can’t miss! 


® DOUBLE-SIZE CUP, DOUBLE-PRESSURE 


® DESIGNED TO FLEX AT ANY ANGLE 
© CENTERS ITSELF, CAN’T SKID AROUND 


$2 65 fully 


guaranteed 
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AT MOST HARDWARE STORES 





No waiting for the kind of relief you want 
when you avail yourself of the multiple 
action of Dr. Scholl’s Zino-pads. Relief 
starts in seconds . . . corns are removed in 
a jiffy ... new or tight shoes are eased. Get 
this fast relief today. Sold everywhere. 


When your GARDEN is your WORLD 


FISH EMULSION 
FERTILIZER 











butt No. 1 Drumm St., Rm. 227, Son Francisco 11, Calif. 
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Center wiring 
for frwt trees... 


In winter, after you have pruned your de- 
ciduous fruit trees, you have an oppor- 
tunity to install a wire bracing system 
on the heavy bearing trees that need it. 
Thus you can avoid the trouble and un- 
sightliness of wooden props under heavy, 
fruit-laden branches when the fruit ripens. 
The system keeps branches from break- 
ing under the fruit load. 





At the center of the tree, carefully lo- 
cated over the trunk, is a 5% or 34 inch 
washer, to which all of the 15-gage gal- 
vanized wires run out to the main 
branches. The wires are attached to the 
washer like this: 





Each of these wires is tied at the outside 
end to a 14-inch fence staple driven into 
the inside of the limb at an angle in line 
with the grain of the wood: 





If you want further directions, this system 
is described in somewhat more detail in 
an eight-page publication of the Univer- 
sity of California Agricultural Extension 
Service, Center Wiring for Fruit Trees. 
The leaflet is available at county farm 
advisors’ offices in California, or by mail 
from Public Service Office, 131 University 
Hall, University of California, Berkeley 4. 
One of the authors of the leaflet is L. C. 
Barnard, who retired last year as Santa 
Clara County Farm Advisor. He first re- 
ported the wire bracing system in 1922. 
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TURAL 


Before you spend another dime on 
your old mower, or waste time 
looking for ‘“‘bargains’’, ask your 
Jacobsen dealer to put a Jacobsen 
rotary with Turbocone Miracle 
Mowing on your lawn for a 
demonstration. 

Turbocone by Jacobsen is an 
exclusive-design cutting unit with 
amazing air-lift action that raises 
low lying grass and weed stems to 
be cut sharply—not shredded—by 
the four keen blades that provide 
twice the cutting action of ordi- 
nary rotary mowers. 

Result—a smoothly cut lawn, 
even on rough terrain. 

And it cuts clean because the 


Feature for fedtuone 
the finest! 
toe 
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PTAs 
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Jacobsen 


MANUFACTURING COMPANY 
Department Si © Racine, Wisconsin 


Copyright 1960, Jacobsen Manufacturing Company 







Exclusive... 


Tu rbocone Coe ll 


intense blower action of Turbocone, 
coupled with Jacobsen’s unique 
grass chamber design, propels and 
distributes clippings freely, re- 
ducing ‘“‘clumping” or matting to 
a minimum. 

Safe because the blades retract 
when hitting a concealed solid 
object, protecting the mower 
against damage, and reducing the 
hazard of flying debris. 


You’ll find a model designed just for 
you—with either a Jacobsen Heavy- 
Duty or a popular 4-cycle engine. Get 
your Jacobsen dealer’s address by look- 
ing under Lawn Mowers in the yellow 
pages of the phone book, or write us. 


The Turbo-Vac 


The one grass-catching 

rotary that is supremely 

safe— e, 
One of the 33 Rotary or 
Reel mowers with either 
Jacobsen Heavy-Duty 
or popular 4-cycle 
engines. 
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There are a million of 
them! Untold numbers of 
these men and women ac- 
tually owe their lives to 
information they obtained 
from the American Cancer 
Society. 


Fighting cancer is our bus- 
iness. We have all kinds of 
ammunition: posters; ex- 
hibits; film strips; easy-to- 
understand folders; hard- 
hitting, dramatic films. 


They’ re free for use in your 
office, your club, at your 
PTA meeting, yourchurch 
socials, your community 
center. They’re all de- 
signed to alert you, your 
family and your friends to 
facts about cancer which 
can mean the difference 
between life and death. 


Call or write the Unit of 
the American Cancer So- 
ciety nearest you. It’s 
stocked with ammunition 
that could save your life. 





MARILYN PEDERSON 


Light seems to penetrate the pale green 
leaves of Chinese witch hazel, useful un- 
der-shrub for woodland or native garden 


you can plant now 


That hint of yellow bloom currently spark- 
ing certain Northwest gardens comes from 
one of the witch hazels (Hamamelis). Get 
close to the shrub and you'll detect the 
flowers’ heady perfume, a surprise in 
January. 

Here is color and fragrance you can buy 
right now for your garden, and plant im- 
mediately if weather permits. 

The witch hazels grow slowly into fan- 
shaped shrubs of several stems; a few 
kinds have arching branches. They range 
in height from 8 to 20 feet, with equal 
or greater spread. The leaves that clothe 
the brown stems are round, 4 to 5 inches 
across, soft and thin. They turn clear 
yellow (sometimes red) with the first frost 
to make an appealing pattern of color 
against a darker background. 

But it’s the unusual little blossoms clus- 
tered along bare stems in winter that 
make this one of the most valuable de- 


petals, surrounded by a deep wine-colored 
calyx give the inch-wide flowers a spidery 


sound that startles passersby. 


WHERE TO USE WITCH HAZELS 


their perfume. 





Bright winter bloom 


ciduous shrubs. Thin, narrow, yellow 


look. Frequently acorn-shaped, hard- 
shelled seed capsules cling to the branches 
along with the blooms. In fall shiny black 
seeds shoot out like tiny bullets, making a 


Witch hazels benefit from a hedge or wall 
background that shows off their bare sil- 
houette. You'll enjoy them most if they 
are accessible enough for you to see the 
intricate detail of their flowers and sniff 


We've seen a handsome grouping of six 
or eight shrubs on a sunny bank. A single 


shrub is in proper scale for a small en- 
trance garden, perhaps under-planted 
with yellow crocus or a cluster of equally 
fragrant deep violet iris (J. reticulata). 
Witch hazels like the same growing con- 
ditions as heather, and are attractive 
with winter-blooming Erica carnea. 


If you cut the witch hazel flowers and 
take them indoors when the blossoms are 
expanding, they will last two weeks in 
water, and perfume an entire room. But 
don’t crowd them in the indoor arrange- 
ment; for best effect, place where you 
can keep their stem pattern open. 


HOW TO GROW THEM 

Witch hazels respond very well to a leaf 
mold-peat moss soil without trace of lime, 
in a well-drained spot. East of the Cas- 
cades, they should be lightly shaded for 
at least part of the day; along the coast 
they can take full sun. The plants are 
tolerant of cold, but not of alkaline soil. 
Witch hazel can be grown from seed, 
but types do not run true from seed. 


WITCH HAZEL TYPES 

Below are the kinds you can see this 
winter in the University of Washington 
Arboretum in Seattle. Look for the col- 
lection planted near the hollies, and again 
in the Winter Garden (indicated on the 
Arboretum Guide Map available at the 
Administration Building). 


© Chinese witch hazel (H. mollis), which 
blooms from December through January, 
grows about 8 feet tall. It is considered 
to have the finest flowers—canary yellow 
with deep red centers. It flowers young, 
when Jess than 2 feet tall, and is usually 
propagated by grafting selected strains on 
more vigorous seedlings. 

¢ Japanese witch hazel (H. japonica), 
which blooms in January and February, 
grows 8 to 165 feet tall and as wide. Old 
leaves cling a long time, tending to spoil 
somewhat the effect of the pale yellow 
blooms. The plant seems to thrive in 
lighter, dryer soil than Chinese witch 
hazel. The variety arborea, 20 feet high 
with an equal spread, has dark yellow 
flowers suffused with red in February and 
March. The variety zuccariniana is more 
tree-like; it is goblet shaped, with citron 
yellow flowers in February and March. 
It blooms as a young plant, and may need 
pruning to keep it sturdy. 

¢ H. virginiana, native to the eastern 
United States, opens its less showy green- 
ish yellow flowers in October and No- 
vember. It is 20 feet tall, many stemmed 
and bushy. Its yellow leaves hang on 
while the flowers bloom. Easily grown 
from seed, it’s often used as grafting 
understock for Chinese witch hazel. 

© H. vernalis is a Midwest native, 6 feet 
tall and graceful. Cream yellow flowers 
with the characteristic fragrance follow 
handsome autumn tinted leaves in Janu- 
ary and February. It spreads by suckers, 
and grows on gravelly banks of streams. 
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Early flowering rhododendrons... 


Four are almost 
ready to bloom 


Several hardy rhododendrons bloom in 
February and March. They are hardy in 
the sense that frost does not injure the 
foliage of the plant; however, flowers and 
flower buds ready to open are often dam- 
aged, Gardeners who know them regard 
this hazard as secondary, and either pro- 
tect the plant when in bud or count one 
blooming season in three years as worth- 
while. 

Actually the exact time of bloom depends 
upon the vagaries of winter weather. 
These rhododendrons have an unusually 
short rest period, and are ready to bloom 
when a short warm period comes along, 
even in the dead of winter. If the warm 
period is long enough, all goes well. 

R. mucronulatum is a species from Korea. 
Treat it as a tall growing, semi-deciduous 
azalea. In a severe winter it drops all of 
its leaves. It bears azalea-like flowers— 
bright rosy purple. It is at its spectacular 
best when planted in a group of evergreen 
azaleas. Growth rate is medium; the 
plant reaches five to six feet in 10 years. 
R. praecox is an evergreen hybrid rhodo- 
dendron with small, 2-inch leaves, dark 
green above and rusty colored beneath. 
It’s a slow growing, rather compact shrub, 
reaching a height of three feet in 10 years. 
Its azalea-type flowers appear abun- 
dantly. 

Conemaugh is a hybrid of the species 
R. racemosum and R. mucronulatum, It’s 
a semi-dwarf type of medium growth rate, 
reaching about four feet in 10 years. In 
February it covers itself with very at- 
tractive, lavender pink blooms all along 
the stems. Conemaugh’s form, whether in 
leaf or in flower, is one of its outstanding 
features. It is most graceful, with rich 
green foliage in spring and summer. In 
fall, foliage takes on golden tones that 
hold through the winter. It is very effec- 
tive when planted in groupings of three or 
more. Rather open in growth when young, 
it soon becomes a compact plant. 
Bric-a-brac, This early blooming hybrid 
is most appreciated when planted for 
close-up viewing. Its leaves and dainty 
structure are all a part of its interest. 
It should be treated as a dwarf, growing 
114 to 3 feet with a 3-foot spread. Its flat 
flowers, 24% inches wide, are carried in 
pairs at the terminals. They are white 
with conspicuous chocolate colored an- 
thers. Upper petals show faint red mark- 
ings. Bric-a-brac blooms in March; last 
spring it bloomed the first week of March 
in Corvallis. 
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Amazing Fast Growing Red Rose 


See the sensational Red Robin Living Fence (Gloire 

Des Rosomanes) that’s sweeping the country! Sur- 
round your property with beauty and protection 
for as little as 12c a foot. Plant this spring, have a 
vigorous Living Fence bursting with t red 
roses this summer. Grows up to 6 fest. ower 
tiflora. Keeps out intruders, noise. Available only 
from Ginden Nursery. Send name, address for free 
full-color landscape book, ae guarantees, etc. 
GINDEN NURSERY, Dept. 211, San Bruno, Calif. 





Loosens Rusted Bolts 


ports 


Pateltit 
WRENCH 


SUPER-PENETRANT 


The super-penetrating rust 
solvent that quickly loosens 
rust and corrosion. 
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Command the 
Pleasure of 


GRAVELY 


Know the pleasure of doing your lawn 
and garden work with the best. Enjoy the 
unmatched performance of the Gravely 


Tractor! Plow deep and easy . . . perfect 
seedbed in one operation—change attach- 
ments, mow the toughest rough or the finest 
lawn. Choose from 30 job-proved tools! 

NEW full-flow Oil Filter, NEW Power— 
now 6.6 HP—integral REVERSE, ALL- 
GEAR DRIVE. Optional Electric Starter, 
Riding or Steering Sulkies. 

Ask your Gravely Sales and Service 

Dealer for a Free Demonstration. 

Or, write for 24-page “Power vs 
Drudgery” Booklet today! 

ENSTALLMENT PLAN AVAILABLE 
GRAVELY PACIFIC, INC. 














15701 Highway 99 
Lynwood, Wash. (So. of Everett) 









Liquidambar styraciflua Palo Alto, Amer- 
ican species, largest of 3 trees shown here. 
From tree in Palo Alto, Calif., noted 
for upright compact growth, vivid orange- 
red color at peak near Thanksgiving 


PROMISING NEW IDEA: 


“Pedigreed” trees grown for Pacific Coast gardens 


On these pages Sunset takes a look at a 
unique institution called the Saratoga 
Horticultural Foundation. From its grow- 
ing grounds pedigreed trees are going out 
by the thousands to nurseries in the West 
and, in the case of certain hardy species, 
all over the country. 


A non-profit corporation, supported in 
part by grants from friends, the founda- 
tion was established in 1951 in Saratoga, 
California, for the purpose of developing 
and reproducing improved forms of orna- 
mental trees and native shrubs. Co-found- 
ers were Ray D. Hartman and Maunsell 
Van Rensselaer, present director. 

The foundation set out to do with shade 
and ornamental trees what experiment 
stations, botanic gardens, and nursery- 
men have been doing with fruit trees, 
shrubs, and a few shade trees for years 
and years—selecting outstanding individ- 
uals and propagating them vegetatively. 
Seedlings of plants are variable in form, 
foliage, vigor, and hardiness. It is pos- 
sible to duplicate a selected individual by 
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Ginkgo biloba Autumn Gold. Symmetrical 
oval-upright; dense head. Insect, disease- 
free, good street tree. Only non-fruiting 
male type grown in the West. Ginkgo’s 
autumn color tops among cultivated trees 


es | 


growing from a part of that individual 
plant—by rooting pieces of branches or 
tips (cuttings), or by inserting a bud of 
the selected individual into a seedling, 
(budding), or by grafting a piece of the 
individual (scion) into a plant that has 
been grown from seed. 


Above are photographs of three of the 
foundation’s star performers that are 
available in quantity and adapted to 
Northwest gardens. You see each of these 
trees as it looks in the test plot, and in 
a five-gallon can (the size when set out in 
plot); and a close-up of each one’s leaf, 
beside a one-inch square to indicate size. 


Two of the trees—Liquidambar styraci- 
flua Palo Alto and Ginkgo biloba Autumn 
Gold—were introduced by the foundation; 
the third, Magnolia grandiflora St. Mary, 
was developed and introduced by the 
Glen St. Mary Nurseries in Glen St. 
Mary, Florida, and was introduced to the 
West by the Clarke Nursery, San Jose, 
California, The varieties of M. grandiflora 
developed by the foundation itself are 


Magnolia grandiflora St. Mary. Good 
growth habit, proportions; handsome 
leaves, brown-felted beneath; large porce- 
lain white blooms. Parent tree in Florida, 
planted 1916, now over 50 feet high 


not yet ready for distribution in large 
numbers, and Magnolia St. Mary is of- 
fered as the selection considered by the 
foundation to be the best available in 
quantity at this time. 


In addition to the home-ground test 
plantings, trees from the foundation are 
being tried in various other areas in the 
West. Several of the foundation’s intro- 
ductions are planted in University of 
Washington Arboretum in Seattle. 


Trees propagated by cuttings, budding, or 
grafting create what is known as a clone 
—a race of new plants. All such progeny 
from an individual will have the same 
characteristics—structure, foliage, flowers, 
hardiness—as the parent plant. 

Every plant that is clonally reproduced 
at the Saratoga Horticultural Foundation 
carries a label giving the clonal name and 
stating that it has been grown at the 
foundation, Each of the trees we show is 
a member of a clone. 


If the form of a tree species when grown 
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from seed varies from widespreading and 
irregular to stiffly upright to low canopy, 
it is possible through selection to create 
several clones—one that serves well as a 
patio tree, another as a street tree, and 
another as a park tree. 

One dramatic illustration of the value of 
the program was the introduction of 
Ginkgo biloba Autumn Gold. Here for the 
first time is a ginkgo known to be a male 
at the time it is planted, making it pos- 
sible to heed the warning that the female 
ginkgo produces foul-smelling fruits. This 
clone also has a dense, symmetrical crown, 
quite distinct from the typical ginkgo. 
The foundation is constantly searching 
for outstanding individuals. Dozens are 
under test. Some of these are: Fraxinus 
holotricha; columnar forms of Koelreu- 
teria paniculata, Liriodendron tulipifera, 
Acer macrophyllum, Carpinus betulus, 
and Tilia cordata; a regular form of Lirio- 
dendron chinense; a selected form of in- 
cense cedar (Libocedrus decurrens); and 
a race of Cornus nuttallii. 

Most interesting are the tests going on 
with special forms of well known trees. 
On trial are 12 types of ginkgo, 4 types of 
Magnolia grandiflora, and 4 types of 
Liquidambar styraciflua. 


Foundation director Maunsell Van Rens- 
selaer inspects block of Liquidambar Palo 
Alto. Note remarkable uniformity of trees 
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Magnolia seedlings in soil and fertilizer 
test to find the best medium for rootstock 
seedlings. Gerd Schneider conducts test 


Developing trees of predictable perform- 
ance is one thing. Getting them to the 
public free of pests and diseases, vigorous 


and ready to grow, is another. The 
foundation follows the most modern nurs- 
ery practices in sanitation, soil mixes, and 
fertilizing. 

Benches, flats, propagating and potting 
soils are thoroughly fumigated. All plants 
are subject to a monthly spray program. 
All plants are fertilized lightly and often. 
(Soil mixes as well as the fertilizing pro- 
gram are checked once a month by a soils 
and fertilizer consultant.) 


Just before a plant leaves the Saratoga 
Horticultural Foundation grounds, it is 
given a top dressing of mulch and ferti- 
lizer that will provide sufficient nutrients 
for a period of 30 to 90 days, depending 
on the season and needs of the plant. 

If your travels take you to the San Fran- 
cisco Bay area, you might enjoy a visit to 
the Saratoga Horticultural Foundation. 
It is open to visitors Saturday mornings 
from 10 to 12, during which time there are 
conducted tours of the grounds. 

No plants are on sale. Foundation grown 
plants are available at retail nurseries only. 
The foundation is located about 45 miles 
south of San Francisco on Verde Vista 
Lane in Saratoga, one block west of State 
Highway 9. 


DARROW M, WATT 


Portion of growing grounds at Saratoga Horticultural Foundation, Saratoga, California. 
Located at the base of foothills, Santa Cruz Mountains beyond, area has beneficent 
climate, fertile soil. Seen here are thousands of trees ready for shipment to nurseries 
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National Foundation 
finances modern 
care and treatment 
to prevent the tragic 
results of crippling 
diseases 


birth defects 
arthritis 
polio 
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Feed florist azalea regularly with fertilizer 
you use for house plants. Madame Pet- 
rick has double pink blooms in December 


What to do with your plant gifts: 


Poinsettia, azalea, 
and cyclamen 


Most gift plants forced into bloom for the 
holiday season are considered expendable 
at the end of their blooming cycle, and 
are usually tossed out with the withered 
Christmas greens. Many of these plants, 
however, can be grown on, giving you a 
head start toward next December’s holi- 
day color. 

We made an informal canvass of North- 
west florists to determine the three fa- 
vorite house plants purchased as gifts at 
Christmas time, then asked for tips on 
their after-Christmas culture. Our poll 
showed poinsettias, azaleas, and cyclamen 
to be most popular in that order. All are 
raised in a controlled greenhouse atmos- 
phere you can’t duplicate at home; but 
you can increase the probability of their 
survival with proper care. 


POINSETTIAS 


If there’s a traditional Christmas plant, 
it’s the poinsettia (Euphorbia pulcher- 
rima). It requires warmer indoor tem- 
peratures (70°) than most house plants 
and likes filtered sunlight. Place this 
handsome plant near a window but not 
close enough to the glass to be affected 
by differences in day and night tempera- 
tures: drafts or sudden changes of tem- 
perature cause leaves to drop. 

Water thoroughly when the soil surface 
appears dry. 

After the flowers fade and the colorful 
bracts drop, cut the plant back to within 
two leaf buds of the ground, and put the 
pot on its side in a dry, dark place, free 
from frosts, such as a weatherproof base- 
ment or garage. Don’t water unless the 
stems show signs of shriveling. 

In April begin watering the plant again, 
repot and move to.a warm room to en- 
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courage new growth. In August move the 
plant, pot and all, to a sunny part of your 
garden. At this stage poinsettias can take 
direct sunlight. 


During the growing season, fertilize the 
poinsettia plant along with your other 
pot plants. Keep the soil fairly moist, oc- 
casionally even spraying a fine mist on 
the leaves. As soon as the center flower 
bract begins to show color, as early as 
late September, bring the plant indoors. 

To assure Christmas bloom, give poin- 
settias 13 hours of total darkness nightly, 
after the end of September or early Octo- 
ber. Even a reflection of light from an- 
other room can keep them from flowering. 


AZALEAS 


Almost all the azaleas you get from florist 
shops are evergreen types, tender out- 
doors in the Northwest except in the very 
mildest climates. 

Indoors, azaleas thrive in 50° to 60° tem- 
peratures—perhaps in a hall, porch, or 
bedroom, away from heat ducts, but near 
a window where they receive good light. 
One of the secrets of long and prolific 
blooming is to keep the soil around the 
roots moist, but not soggy wet. Pinch off 
fading flowers. 

In May or June, move your plant into a 
partially shaded place in the garden, sink- 
ing the pot to the rim in soil. (Direct sun- 
light will burn the leaves.) Bring the 
azalea indoors before the first frost east 
of the Cascades, or by mid-October along 
the coast. 

Azaleas need repotting every two or three 
years. You can pot them in straight peat 
moss, with no soil added, or in a mix of 
half peat moss and half soil, 


CYCLAMEN 


The florist cyclamen (C. indicum) needs 
constant moisture and about the same in- 
door temperature range as azalea. To 
avoid crown rot, place the pot on pebbles 
in a saucer and water from below. Keep 
a small amount of water in the saucer at 
all times to maintain sufficient humidity 
around the plant. 


Cut off faded flower stems at the base. 


It’s not easy to carry cyclamen over the 
second year without a greenhouse or con- 
trolled conditions. If you want to try, 
here’s the procedure growers recommend: 


Begin withholding water gradually after 
the blooming period until the soil is dry 
but not powdery. Place the pot on its 
side in a dark, dry part of the basement, 
watering it occasionally to keep the corm 
plump. In the spring, sink the pot in a 
shady part of the garden, or place it on 
its side under a shrub, giving it enough 
water to keep the corm plump, but not 
letting water settle in the crown. 
Around August or September, repot the 
corms and bring them back in the house. 
Liquid fertilizer applied at this time helps 
to stimulate flower bud formation. 
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Lifetime Address Book—$! 


New Tab Address Book can’t get out of date! 
Revisions can be made lightning fast! Name 
tabs slip in and out for quick changes, Con- 
tains a 12-page address file, plus extra pages 
for services, birthdays and anniversaries. Plus 
pages for gift and Christmas card list . . . 30 
pages in all! Plus 50 extra tabs for changes. 
Spiral-bound, beautiful leather-like binding. 
Money back gauarantee! Tab Address Book 
only $1 postage paid. Sunset House, 283 Sun- 
set Building, Beverly Hills, California. 








Beautiful New Pastel Yarns 50c Oz. 


They’re lovely!—new dacron-and-cotton and 
mercerized cotton yarns in five delicate Cali- 
fornia Colortone pastels, Ideal for every knit- 
ting need, from sweaters to infant wear—and 
they hand wash beautifully. See them for 
yourself at one of our stores .. . or send 25c 
for The Yarn Shop Swatch Book including 
these and over 350 other yarn types and col- 
ors. The Yarn Shop, 560 A-1 Alabama Street, 
San Francisco, and Town and Country Vil- 


lage, Palo Alto, California. 








You Plant These Pots—40 for $! 


Plant summer seedlings, cuttings or slips in 
these Pots made of pressed fertilizer. They'll 
get a head start . . . with faster, stronger 
growth! To transplant, put Pot and all into the 
ground! Pots disintegrate—roots grow right 
through with excellent aeration—with no 
shock. You need no fertilizer, and much less 
water. 2%,” diameter. Guaranteed or money 
back! 40 plant pots for $1, postage paid. 100 
Plant Pots, $1.95. Order from Sunset House, 
283 Sunset Building, Beverly Hills, Calif. 
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Hand-Carved Masterpieces At $4.75 


Each work of art is carved from a single block 
of wood, with certain delicately painted detail. 
Real show pieces for home or office, they make 
ideal gifts. The Standing Monks carry a Book 
or a Candle, stand 15” high, at $4.75 each 
(indicate Book or Candle). The Sitting Monks, 
8” high, make wonderfully different book-ends, 
at $7.50 the pair. Postpaid, Calif. sales add 
4%. Sorry, no COD’s or stamps. Catalog of 
other exclusive curios. Glabert Imports, 508- 
16th St., Oakland 12, California. 








Keep Kip Handy for Burns 


Kip is the West’s most famous burn treatment 
—first aid for burns, scalds, sunburn, cuts and 
scratches. Kip eases pain promptly, promotes 
healing, lessens chances of scarring. Keep 
creamy Kip ointment always handy for emer- 
gencies. Or try soothing Kip antiseptic oil. 
Both contain powerful pain-lifting topical an- 
esthetics. Both are antiseptic—safe to use with 
children. Get it at drug stores in tubes or 4 
Ib. tins, or send 10c for sample to Kip. 778 E. 
Pico, Los Angeles 21. Keep Kip handy! 








Easy Way to File Checks—$| 


Check-Safe holds 800 cancelled checks, a 
5-year record. Keeps them safe, clean—always 
in place for easy reference. Keep a check on 
your personal spending habits. Cancelled 
checks are your best receipts. Essential for 
income tax purposes. Green Ripplette covered 
box, gold stamped. 714”x5"x334”. Tab index 
dividers included. Satisfaction guaranteed or 
your money back! Only $1, postage paid. Order 
Check-Safe from Sunset House, 283 Sunset 
Building, Beverly Hills, California. 





Electric Blankets, 2 for $25 


Irregulars priced so modestly, you'll want one 
for every bed at your house! Washable miracle- 
blend shell; engineer-tested wiring; two-year 
replacement agreement. Twin or full size, sin- 
gle control: rose, yellow, beige, blue, green, 
each 12.98 or 2/825. Full size with dual con- 
trol, each 15.95. Imperfections only in the 
blanket shell—dependability not impaired. Or- 
der from Frederick & Nelson Budget Floor, 5th 
and Pine, Seattle 11, Wash. Please add 50c 
each for mailing. Add 4% tax in Washington. 








"Shoo Flies” of Genuine Deerskin 


Butter soft mocs with elastic instep and thin 
crepe soles. Completely washable, So light and 
flexible you don’t know they’re on your feet. 
Delicate in appearance, but astonishingly dur- 
able for everyday wear. Fold up in purse as 
a useful “extra.” Satisfaction guaranteed. La- 
dies full sizes only; adapts to nearly any width. 
Natural color. Price $5.50 ppd. (add 20c tax 
in Calif.). Don’t miss our new catalog. Send 
10c. Dave Wiltsie—Western Den Shop— 
Bishop, Calif. (heart of the High Sierra). 








Have a Green Lawn All Winter 


Ever wondered how ball parks and large 
arenas have green grass all winter long? They 
paint their grass green with Grass Spray. This 
modern wonder-developed thru yrs. of testing, 
now Easy to Apply with a Hudson Type 
Sprayer. Just one treatment of Grass Spray 
lasts until grass begins to grow in spring; will 
not rub, walk, fade or wash off, won’t harm 
children or pets. Qt. covers 1,000 sq. ft., $3.95 
ppd. Gal., 5,000 sq. ft., $13.95 ppd. Grass 
Spray, 9314 Fern, So. E] Monte, Calif. 


Advertisements of new and useful products for better Western Living. 1 1 g 

















Fabrics—Patterns—Accessories! 


Now shop by mail for all your sewing needs! 
Order finest quality nationally advertised im- 
ported and domestic fabrics, accurately de- 
scribed and discount priced. Have us match 
thread, zipper and sewing notions to fabric. 
Also order your favorite patterns. Select fab- 
rics from over 100 swatches—seasonally. 
Orders shipped promptly and we pay post- 
age. Annual membership $3. Join Designers 
Fabrics-Buy-Mail, 623 Davis St. (S-260), 
Evanston, Ill. 
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Satin Stain Your Furniture! 


Whatever style of furniture you prefer, it is 
easy now to stain it in your choice of 24 beau- 
tiful colors. Beverlee’s Satin Stain permits you 
to achieve professional results. Simply apply 
with a cloth. No brushing—no lap marks. 
Dries to a permanent satin finish. Complete 
Kit, enough for 8-drawer chest. $3.74 Ppd., 
tax incl. Free Color Brochure. Also avail. at 
Unfinished Furniture, Paint, Lumber, Hdwe. 
stores. Beverlee’s Satin Stain, 1410 Mooney 
Blvd., Visalia, California. 





Merry Broom Merry Mop Merry Waxer 


3 wonderful Merry cleaning aids. Merry Mop, 
sponge mop with big thick sponge that really 
cleans, $3.95; refill $1.79. Merry Broom, of 
miracle plastifoam, sweeps clean with a single 
stroke, picks up cat/dog hair, $1.95; refill 79c. 
Merry Wazer, large plastifoam sponge applies 
wax evenly, reversible, washes in hot water, 
$1.29; refill 39c. At stores or order direct. 
Corcoran Mfg Co., Long Beach 4, Calif. Sent 
postpaid. No COD’s. Add 4% tax in Calif. 
Buy all 3, get 7 assorted size sponges free. 
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Do You Know About Athene? 


For 29 years, thousands of women have used 
and loved Athene Hand Cream. Satisfied users 
know it soothes sensitive skins, stops excessive 
skin dryness, is soft, smooth. grease tree, ab- 
sorbs immediately. No miracle ingredients— 
just the best natural elements. 7 0z. jar $1.40. 
New companion product—Athene Hand & 
Body Lotion, in handy dispenser top bottle, 
4 oz. $1.15. At your iavorite Dept.. Drug, 
Beauty Shop or direct ppd. incl. taxes. J. N. 
Mac Martin Co., P.O. Box 177, Berkeley. Calif. 





Keep Paper Bags Neat—$| 
Bag Caddy .. . holds up to 40 bags neatly. No 


more jamming bags into drawers. wedging 
them where they pop out again, stuffing little 
ones into big ones. Plated wire loops hold 
every bag you have—big ones, little ones, wide 
ones, narrow ones, odd ones. Easily fastened to 
inside of any closet or cabmet door with two 
screws included. Guaranteed or money back! 
Only $1, postage paid. Order Bag Caddy from 
Sunset House, 283 Sunset Building, Beverly 
Hills, California. 





Like Walking on Air! 


Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike, or the girl 
who relaxes indcors. Foam crepe soles in 
smoke, white, red, taffytan and black leather. 
Full or half sizes 3 to 18, AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50c post. (COD’s accepted.) Moccasin- 
Craft, 58-AA Buffum St., Lynn, Mass. 


Advertisements of new and useful products for betrer Western Living. 


Mrs. Arthur H. Robinson 
1035 Thurma!l Avenue 
Rochester, New York 


1000 Name & Address Labels $1 


Any 8 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, etc. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any $ 
different orders 82. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 123 Jasperson Bldg., Culver 
City 1, California. 





’ New Gift for Convalescents 


Bring happiness to those long hours of recov- 
ery for your friends. Send them this attractive 
and fascinating leather 6” gilt embossed pouch 
bag and matching 2” dolly or coin purse com- 
plete with special gift-greeting card. Only 
$1.25 postpaid. Children and adults will find 
amusement as well as satisfaction in making 
these bags. Send your friends and loved ones 
a birthday gift-greeting, too. Write Semler 
Crafts, 9345 Atlantic Boulevard, South Gate, 
California. 





Fills Wall Cracks Permanently 


Like magic Durham’s Rock Hard Water Putty, 
the original, modern plastic in powder form, 
fills wall cracks, knot or nail holes, and repairs 
furniture; makes lasting repairs in tile. wood or 
plaster. It replaces original material; won’t 
shrink, and lends finish you can’t tell from 
original. Just mix with water. 1 Ib. can 40c; 
giant 4 Ib. Economy Can, only $1.40 at paint, 
lumber and hardware stores (or shipped direct 
postpaid in U. S. for $1.75). Donald Durham 
Company, Box 804-W, Des Moines, Iowa. 
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Stop Water Seepage, Stains, Rot 


Deep penetrating. colorless Thompson's Water 
Seal protects against moisture damage for five 
years and longer. Use on new or old wood— 
around studding, joists, window sash, stoops, 
gutters, flooring. Ideal for homes. cabins, boats. 
Easy to apply by brush, spray or roller to 
painted or unpainted surfaces . . . foundations, 
concrete, brick, stucco. At dealers or write 
direct. Qt. $1.75, Gal. $5.35, 5 Gals. $25.25 
ppd. E. A. Thompson Co.. Merchandise Mart, 
San Francisco 3, Calif. No COD’s please. 





Snooty Car Plaque—$1.49 


If he takes special pride in his car . . . get him 
this custom-made Car Plaque with his or her 
very own name engraved on it! Shiny, 3”x1” 
jewel-like nickel Plaque is deeply etched with 
an official-looking: This Car Made Especially 
for (any name you want). Self-adhesive back 
attaches to dashboard . . . just press it on. 
Easily removed. Guaranteed to please! Specify 
name desired when ordering Car Plaque. Only 
$1.49, postpaid from Sunset House, 283 Sun- 
set Building, Beverly Hills, California. 





Handy, Durable Sunset Binder 


This attractive, de luxe binder holds 12 issues 
of Sunset. Copies are bound in a flash; book 
opens flat for convenient reference. Covering 
is du Pont Fabricoid in deep green. Makes a 
welcome addition to your own library and a 
thoughtful gift for friends. Each binder will be 
imprinted in gold with the year you specify. 
Only $2.00, postpaid, plus 3% sales tax in 
California. ($2.50 outside Calif., Ore.. Wash., 
Ariz., Nev., Ida., Utah, and Hawaii.) Order 
today from Sunset, Menlo Park, California. 
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No More Wet Shoes, or Clothing 


Coloriess Thompson’s Water Seal protects, 
preserves, waterproofs leather boots, shoes, 
outdoor clothing ...keeps children’s play shoes 
or adults’ dress shoes dry all winter long. Also 
waterproofs top coats, leather jackets. Won’t 
harden or crack leather or fabrics. At paint, 
hardware, sporting goods stores or write di- 
rect. 16 oz. spray can $1.89, Qt. $1.75, Gal. 
$5.35, 5-Gal. $25.25 ppd., tax incl. No C.0.D.’s 
please. E. A. Thompson Company, Inc., Mer- 


e 


chandise Mart, San Francisco 3. California. 
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Snap-On Spray Can Handle by Alfco 


Instantly attaches to all aerosol cans . . . con- 
verts them to a professional spray gun for 
paints, insecticides, cleaners, hair spray, ete. 
Spray better, faster, easier, cleaner. Trigger 
action allows more accurate and even spraying. 
Keeps hands clean, eliminates hand fatigue. 
Easily detachable for re-use on your other 
spray cans, Send for your Alfco Spray Can 
Handle today. Only $1.00 postpaid to Alfco, 
Inc., 4950 South Sepulveda, Culver City, Cali- 
fornia. 








Fast Drying Concrete Floor Paint 
Lady in a tight spot? No sir! Amazing new 
Luminall Concrete Floor Paint goes on fast 
with brush, roller—dries in 40 min. Ideal 
for carports, patios, utility rooms. No acid 
etching. Lime-proof, resists alkali. Gal. deco- 
rates up to 500 sq. ft. Free color chart: Light 
Gray, Battleship Gray. Cocoa Brown, Tile 
Green. Sandstone, Tile Red, Black, White. At 
your paint dealer’s $6.65 gal., $2.12 qt. or send 
check. Add 4% Calif. tax. Luminall Paints, 
7006 Stanford Ave., Los Angeles 1, California. 
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Yes Madame 6-Pack 
The Northwest’s finest vegetables: cut 
Asparagus Spears, Blue Lake Green Beans, 
Golden Wax Beans, Sweet Peas and whole 
kernel Sweet Corn, Grown in Willamette Val- 
ley, Umatilla County, Oregon; Fruitland, 
Idaho; Sunnyside and Clark County, Wash- 
ington. At better stores or send $2.25 for 
6-pack shipped postpaid anywhere in North- 
west. (Washington residents add 9c sales tax.) 
Washington-Oregon-Idaho Foods, Box 30, 
Vancouver, Washington. 








Learn Mosaics—The Easy Way 


Beginners’ Course of 10 professional lessons in 
Mosaies. Illustrated instructions in tile cutting 
and applications. Complete with Do-it-your- 
self Technique Board, Venetian tiles, nippers 
and adhesives. No art experience needed; any- 
one can produce Mosaics by this easy method. 
A fascinating pastime and profitable hobby. 
Make beautiful Mosaic Pieces to fit your own 
home decor. Only $12.95 prepaid. In Calif. 
add 4% sales tax. No C.0.D.’s please. Mosaics 
by Carolyn, P.O. Box 28, Palm Springs, Calif. 








Improve Your Figure, $1.98 


Stretch your way to a trimmer you with new, 
sturdy rubber Stretch-a-Way. Make any room 
your private gym in which to use this scientific 
exerciser. Complete with special chart to show 
you the safe method of toning muscles. Im- 
prove your figure—tummy, thighs, hip and 
bust measurements—this natural way! Keep 
fit and trim. Stores away in any drawer. Guar- 
anteed or your money back! Only $1.98. post- 
age paid. Order Stretch-a-Way irom Sunset 
House, 283 Sunset Bldg., Beverly Hills, Calif. 
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Bowe seine 


Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” it to drape 
the widest window floor-to-ceiling with one 
piece of cloth! No seams to sew or show. Hand- 
loomed appearance. This sturdy cotton is 
woven for fluff-dry laundering—never ironed. 
Smart for slipcovers. Off-white, pure white or 
custom-matched color. 3 weaves to choose 
from. All floor-to-ceiling widths. $2.98 to $4.98 
yd. Available pre-pleated. Send 25c for bro- 
chure, samples, order blanks. Homespun 
House, 291 S. Robertson, Beverly Hills 24, Cal. 
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Stop Ugly Water Spotting thru Masonry 


Preservative Aqua-Proof answers all moisture 
penetration problems on pumice block and 
other unpainted rough masonry surfaces. 
Aqua-Proof, a stientifically tested above grade 
primer-filler, seals any light aggregate masonry 
surface against the toughest weather. Use with 
Formula 5 Masonry Paint for lasting beauty. 
Modern colors. At your dealer or direct: Aqua- 
Proof only $4.98 gal.; Formula 5 $6.40 gal. 
Preservative Paint Co., 5410 Airport Way, 
Seattle 8, Washington. 








Yes Madame Gift Sampler 


The Northwest’s own “national brand” of 
finest fruits: freestone Elberta Peaches, Bart- 
lett Pears, Purple Plums, Apricots, Dark 
Sweet Cherries and Blueberries. Grown in 
famous Yakima and Willamette Valleys and 
Western Washington. At better stores. or send 
$2.65 for 6-pack (one lb. cans) ppd. anywhere 
in Pacific Northwest. (Washington State resi- 
dents add lic sales tax.) Washington-Oregon- 
Idaho Foods, Inc., Box 30, Vancouver, Wash- 
ington, 


122 








DARROW M. WATT 





New weed-killing combination of amino 
triazole and simazine was applied down 
the middle of this test strip in January, 
1959. Photograph taken in October, 1959 


A prom ising new 


weed killer 


When the annual weed crop gets just high 
enough to brush against your first meta- 
tarsal, you may wish again for the ideal 
weed-killing chemical—one that would 
kill all weeds and weed seeds, but would 
do no harm to garden plants or soil and 
would not hurt or offend man or beast. 


Such a perfect product has not yet been 
invented, and perhaps it never will be. But 
this weed season we do have a new combi- 
nation chemical that comes about as close 
to the wish as anything else we have en- 
countered. 

It is a combination of amino triazole 
(amitrol), which kills through leaf absorp- 
tion, and simazine, which kills by root 
absorption. If you kept the 4-page chart 
of all weed killers published in last June’s 
Sunset, read what it says about amino 
triazole (page 170) and simazine (page 
174). You will see that the former is used 
to knock down grasses and broad leafed 
weeds. The latter, simazine, is a chemical 
that prevents growth of seedlings in 
treated soil for six months or more. 
Combined, the two products supplement 
each other. In the past the products that 
came closest to this team’s complete kill- 
ing of weeds and weed seeds were: (1) 
amino triazole and simazine applied sepa- 
rately; (2) diesel or weed oil, which kills 
sprouted weeds but does nothing to seeds, 
and frequently leaves a stain or smell; 
(3) sodium arsenite, which removes and 
prevents growth of all vegetation but is 


very, very hazardous and has been ze- 
sponsible for numerous deaths; (4) borate- 
chlorate mixture, expensive, slow in weed- 
killing action, and limited in use. 

The new combination is not a deadly 
poison, does not smell or stain, and shows 
results within a week. 


Sharp eyes will. recognize amino triazole 
from the cranberry ruckus of last Novem- 
ber. We asked the Crops Protection Re- 
search Branch of the U.S. Department 
of Agriculture what hazard would be in- 
volved in using amino triazole in home 
gardens, The answer: No hazard if you 
follow label directions (true of most pack- 
aged garden products). It should not be 
used in fruit or vegetable gardens. Once 
it is applied to soil, there is little or no 
hazard to children or pets—provided, of 
course, the treated soil isn’t eaten. 


USE UNDER SHRUBBERY? 

Wise old-timers, at this point, will ask 
whether the new combination can be used 
safely over roots of trees and shrubs. 
While killing weeds, will it soak on down 
and kill tree roots? 

The label warns you not to apply the ma- 
terial over roots of valuable plants. Agron- 
omists we have talked with believe that 
the label writers, in restricting its use to 
open spaces, are bending over backwards. 
At this moment, to be safe and sure, we 
prefer to follow the label. However, its 
safe features are evidenced by the use of 
simazine (the root-killing ingredient) in 
nurseries growing conifers, roses, privet, 
cotoneaster, boxwood, and barberry. It is 
predicted that when all the tests are in, 
all but-a few permanent plants will turn 
out to be resistant. 


If and when the labels recommend the 
product for use under shrubbery, the 
dosage for that particular use will prob- 
ably be reduced to about ¥ of the stand- 
ard dosage. 


SOME WEEDS IT KILLS 

The list of weeds killed by amino triazole- 
simazine includes such common pests as 
crabgrass (it kills both germinating seeds 
and established plants—in open ground, 
not in lawns), foxtail, goose grass, lambs- 
quarters, mustard, spurge, knotweed, 
purslane, smartweed, dandelion, and 
quackgrass, Bermuda grass and Johnson 
grass may not be controlled completely by 
a single application and may require re- 
treatment a month or two later. We re- 
peat: This is not a weed killer to use in 
lawns. 


APPLY WITH SPRINKLER CAN 

You have to stir the mixture occasionally 
while applying it. A sprinkler can is 
probably the best applicator. Rinse it out 
with a blast from the hose afterward. 
At this time only one company is pack- 
aging and selling the mixture. The product 
is called X-All. Very likely, other manu- 
facturers will package and sell it soon. 
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Automatic 
lawn 
sprinkling 
with an 


Aqua 
CONTROL VALVE 


Turns your sprinkler 
system on and off for 
any set time. Protects 
your lawn and shrubs 
by proper watering, 
even while you are 
away for a weekend or 
a vacation. Popularly 
priced, easy to install. 
Simple, dependable, 
guaranteed. 


At hardware 
or nursery 
dealers 


SEND FOR 
FOLDER 12 


A-N Tool & Die 
518 S. Fair Oaks 
Pasadena, Calif. 


INVITED 
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Painting? You need 


SPACKLE 












Fills cracks in plaster like magic 
Fills molding gaps smoothly 
Fills nail holes, chips, in walls 


There's only ONE Spackle. 
It's America’s largest-selling 
surfacing compound. Ask for 
it by name at hardware and 
paint stores, anywhere. 
In dry form to mix with 
water (in boxes), and 
in ready-to-use vinyl 
paste form in tubes and 
cans. 










































Triple-Y our-Money-Back 
P Guarantee! 








THE MURALD COMPANY, INC. 
4890 Pacific Blvd., Los Angeles, Calif. 


OR 
WESTERN ZONE SALES COMPANY 
3201 Union Pacific Ave., Los Ang., Cal 
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TREES ‘7 
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by DAVEY 


Don't wait for a tree tragedy. 
An inspection of your trees by 
Davey often reveals trouble 

when it can be nipped in 
the bud. Davey pruning is 
expert pruning. Davey 
equipment and ‘“‘know how”’ 
mean low cost. See yellow =, 
section for local ~~ 
Davey Service, or write. 


































DAVEY TREE 
SURGERY CO., LTD, 
Everywhere 
on the Coast 





ORIGINATORS 
OF TREE SURGERY 7 









San Francisco 
_ Russ Bidg. 


Los Angeles 
Story Bidg. 











“2* TALL MEN ONLY! 


SHIRTS 
WITH YOUR EXACT 
LONG SLEEVE LENGTH 





PERFECT FIT in your big 
size! Sleeve lengths to 
38, neck sizes to 182! 
ivy League stripes, 
plaids, solid-tones, whites 
in Sport and Dress styles. 
New wash-and-wear 
fabrics! Bodies cut 4” 
longer than ordinary 
shirts! Not sold in stores 
— by mail only! We are 
America’s best-known 
specialists for BIG MEN 
ONLY! Finest quality at 
amazingly low prices! 
Satisfaction Guaranteed! 
Write for FREE Catalog! 


BIG FREE CATALOG! 


Shoes, size 10AAA to 
16EEE! Fine quality in 
smartest new dress 
styles. Also sport and 
work shoes, its, SOx, 
mere. All FOR BIG 

ONLY! A postcard 
brings you big color Cat- 
alog, FREE! Write today! 


KING-SIZE, INC. 
yes seme 





8110 BROCKTON, MASS. 






Nice to Give; 
Easy to Use 


Rapier 


VERSATILE: digs, hoes, cuts roots, pries 
rocks, trenches; excellent for planting sets, 
bulbs or shrubs, or for sod-cutting. 
RUGGED-BUT-LIGHT: forged steel, Life- 
time Guarantee, yet weighs only 22 oz. 
complete with 15” pick-type Weather- 


proofed® hickory handle. Order RapiDigger- 
15 (shown) gift packaged, or RapiDigger- 
48 (not pkgd.) with 48” handle. $3 ea. 
ppd. USA. MANN EDGE TOOL CO., Lewis- 
town 9, Pa. 








© MOSQUITOES © MOTHS 
TE 8 
FISH FLIES, ETC. 





OVER 4, ACRE 

Hang It Anywhere 

NO CHEMICALS, 

GASES, ETC. 

No insect recovery. Harmless. 
Guaranteed. Built to last 25 
years. Beautiful ovtdoor light- 
ing. Plug into any 110 volt 
socket. 
NO AREA CONTAMINATION 
Uses up to 200 watt bulb. Grid cost 10c per month. 
Complete with fly attractor, Dead insect catcher. 
Cord. Directions. Etc. Very reasonable price—Write 


SING SING BUG CHAIR, INC. 


SOx SiZE-wT 
1SxiszIe-9@ Les. 





nationally famous St opsten 


ece 
Bring the warm-hearted romance of _ starter group 
Hawaii right into your own home with $115 
this Kona starter group by oe . f.0.b. factory 
maker of fine furniture for 25 ye 
Exclusive lifetime warranty. Formica _ Ten day 
table top. Send 25¢ for catalog with  ™oney back 
upholstery and finish soluellane gu 








Box 13708, Oak Park 37, Mich. 
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Secret of Island Cookery 


Islanders’ secret of seasoning, moistening and 
tenderizing meat from the inside out is yours 
at only $2.00 (inc. mailing and tax ppd.). This 
gourmet’s delight imparts its exotic flavor to 
all cuts of meat, making your food the talk of 


the neighborhood. Add spices, herbs and a 
liquid, attach cap and insert flavor spike into 
roast. Oven heat forces seasoning thru meat. 
Recipe booklet of new island dishes free. 
Money back guarantee. Curvel Products, 
Dept. S-160, 631 Allen Ave., nm Ave., Glendale, Calif. Calif. 

















RITTS CO., Dept. S, 2225 S. Sepulveda, Los Angeles 64, Cal. 














Bu aa REE 
CATALOG 
Tells the plain truth about the 
best seeds that grow. Al! your 
favorite flowers & vegetables 
including Burpee Hybrids. 450 
tures, over 75 in natural 
3 FREE ~— Write Today! 


TW. Atlee Burpee Co., 468 






Burpee Building 
Riverside, California 


Serid new Barpee Seed Catalog FREE. 
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Extruded 

ALUMINUM 
CONVERTIBLE 


DOOR with a 
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YEAR 
GUARANTEE! 





Change panels with the weather .. . 
all screen . .. all glass . . . or BOTH! 
Guaranteed not to separate, warp, or 
sag. Pre-drilled, ready for YOU to in- 
stall. Available through your hardware 


seen eee. 
ee se a ee ee ee a a a a ee en ae a ee 


Bor lumber desler. 

D YANCEY Aluminum Products Div. ~ 
& COMPANY Sacramento 6, California £ 
aetntnmntitnmans & eS eS BS me 





bronze 
CHINESE 
GONGS 


Call your guests to dinner 
with this elegant gong. . . you 
will recall the glamour of the 
Far East. Gong is glowing 
bronze with chinese charac- 
ters on the surface. Hangs on 
black iron stand. Padded 
mallet included. Two sizes — 
please specify. 


$11.88 104%,” diam. $14.88 





7” diam. 





ame 
A $12.95 VALUE bss 


TAMA 
————— 











FIREPLACE BARBECUE 


It raises—lowers—swings 


Now you can barbecue any season of the year 

right in your fireplace. Installation is simple— Now 
requires no special tools. Fits any fireplace 

opening 23” to 31” high. Grill height adjustable $7 88 
with crank... swings freely in and out 

FREE 64 PG. IMPORT CATALOG 


Packed with hundreds of hard-to-find imports from arouhd 
the World. Write TODAY for your FREE copy! 








TO ORDER: Send Check or Money Order. ¥2 deposit with 
C.0.D.S. All items sent freight or postage collect. Calif, 
residence add 4% state tax 








dramatic 
HANGING LANTERNS 

With gold finished filigreed iron 
covers and translucent glass 
fiber inserts. Hang singly or 
in groups as decorator accents 
or wire for soft, glamorous 
electric lighting. Priced over 
$20.00 in decorator shops. 


134," x 64," diam, $ 8.88 


16%"x7"...... 10.88 
18%" x8"... 12.88 
CHAIN for hanging lanterns — 
27” long. . . . 69c — 70” long. . . . 1.50 





exotic rattan BAR CHAIR 


|e A refreshing anSwer to any bar 
— 8 88 stool problem. Back and seat are 
° woven from honey gold Palem- 
EA bang Rattan. Comfortable 12” 
seat revolves at a touch on its 
built-in swivel. Seat height is a 
perfect 29” from the floor. 
Mounted on sturdy black wought 
iron legs. Color: Natural rattan. 


$19.95 value. 
SEA GRASS MAT == 


The most economical of floor coverings. 
Hand woven of Formosan Sea Grass. 
1,” thick in squares of 12 inches. Each 
Square sewn together to form 9 ft. wide 
rolls. You add or subtract squares as 
desired. Send room dimensions in feet 
Example: for 9ft. x 12 ft. room—use 108 






2 FOR 
$16.88 








1s “a 








2263 E. VERNON AVE., DEPT. S-10 
paliey/s LOS ANGELES 58, CALIF. 


squares at 17¢ ea.—a total of $18.36. 
2263 E. VERNON AVE., DEPT.S-1 
LOS ANGELES 58, CALIF. 














Worm Your Dog As You Feed Him! 


Be a pal; use Pulvex . . . your dog’s best pal. 
Thousands of pet owners now using this new, 
easy way to worm dogs and pups. Just mix 
Pulvex Worm Caps with his regular food. 
Amazing medical discovery found only in 
Pulvex Worm Caps, quickly and safely ex- 
pels all large roundworms (Ascarids). No 
struggling, starving, vomiting, diarrhea or 
danger. In sizes for dogs, puppies, cats, kit- 
tens at pet, drug and dept. stores. Or send $1 
to Pulvex, 1909 N. Clifton Ave., Dept. S-10, 
Chicago 14, Illinois. 


A NEW WAY TO EARN MONEY 





aS 
MARSHALL'S 
NEW PHOTO PAINTING PENCILS 


Now it’s easy to earn money by hand paintin 
photographs, snapshots, portraits and polaroi 
rints. Neighborhood photo studios need ‘‘free 
ance’’ colorists. Individuals, too, pay good 
money to have their favorite photos painted. 
It's easy, it’s fun, it’s profitable. Simple step- 
by-step instructions in every Set. See for your- 
self. Send for FREE instructions or enclose 
$4.98 for a complete ser of 18 painting pencils. 
Send to John 6. Marshall Co., 161 N. 9th 
St., Bklyn. 11, N. Y. Sets also available at 
photo, art, and hobby shops everywhere. .. . 








FLEAS ¢ LICE 
BEDBUGS « ANTS 
wy 


ON HUMANS - ON DOGS 
IN THE HOME 


SAFE>+ EFFECTIVE 
EASY TO USE 


WEW HANDY PLASTIC 
SQUEEZE BOTTLE. .... 98¢ 


Mise in 2 ox Shaker Top Bottle .. SOE 


Stay-Dee 


ousting pee een 


R * BERKELEY 


Kil 


AT 
DRUG 
STORES 












How to Stop Wasting 
Costly Detergent! 


It's easy! Just add 
BLUE RAIN DROPS Water 
Softener to your wash 
water—save '/, your 
detergent or soap. 
Blues your clothes— 
adds washing power 
extra. Only 

BLUE RAIN DROPS 
gives you this 

3-way valuel 




















ELEGILE 
THE 
RESEARCH 
ATTACK 
ON 
CEREBRAL 
PALSY 









JOIN 


THE 53 MINUTE MARCH 








NEW 1960 CATALOG 
READY MARCH Ist 
68 pages. Over 100 true-to-life color pictures, Japo- 
nese, Marhigo and other Irises, Daylilies, Roses, and 
other perennials. SEND 25¢ NOW FOR YOUR COPY. 


Waller Ware Gardens 


Box 38-MI-1 


SPORT KING COACH 
SLEEPS 6 8 & 10’ cab over 
models. Rounded top. No side 
sway. Fits all pickups. 
Insulated, New front 
kitchen style. Sink, 
stove, ice box, di- 
nette, beds, etc. 
Write for FREE brochure ond ry dealer's ne. 
Sport King Trailer Sales, Inc. and Sport K 

St 148 caldwell Bh. 


437 E. Carson St. 
Torrance, Calif. Nampa, |! 
















SUNSET 


























THE Sumser SHOPPING CENTER 


a 



















. NEW 
¢ Chape Your Figure ° WALNUT 
FOR THE SMART FASHIONS ° 
a ¥ wirn CASK dea! . DINAWAY 
‘ou can’t ange ft coyturiere’s idea 
Canis proportions, even if you would. But you By Modern Mode 
PENDING @ can change your proportions...easily, ° 
pleasantly, at the Niblack salon. For this 
. one reducing method lets you choose pre- ° 
cisely where you lose, and how many Ww D. H. 
e inches in each spot! Niblack offers you not e | 44" 22" 32” 
general vibration, but deep spot massage 
e +--mot one all-purpose exerciser but four e A NEW 
: Se ge gg mag yee ene ~~, Dr. 
/ . D. Niblack over years ago and im- APPROACH TO 
Fa, Ri od wy proved through use in 102 studios across “4 
re ~ omy. Smart women who've shopped > DINING ROOM 
i reducing salons say Niblack is IT. To 
ae A 4 Ww & 3 at D see why, visit the independent Niblack CONVENIENCE oe 
ie e salon near you. ° AND LUXURY! Open 
* N w. D. H. 
Precision-JET tt a a wt 
. os Closed it is a fine piece of furniture. Open, 
NO BACK OR SIDE SPLASH! * e a full size dining table. Crafted of really 
Precision-Jet knows better than to sprinkle ‘ . beautiful, durable, oiled Walnut with slim, 
walks, driveways or patios. It puts water where cultured lines that stay in style for years 
you want it, as you want it, without puddling e e and years. 
or soaking cement areas or the house. Pre- 
cision-Jet sprinkles in circles or segments. . . e e Also — smart, contemporary Walnut Desks, 
can be used singly or in combination with NIBLACK “HOME PONY” : Tables, Chests, Night Stands, Headboards, 
other great RAIN BIRD SPRINKLERS. . .-. finest reducer made for home use. e Dressers. 
See your lawn and garden supply store. For ye Sold or pet = selon. ao 
the best sprinkler yet, insist on Rain Bird P.S. There are a number of choice Nibleck WRITE FOR FREE BROCHURE 
Precision-Jet. Ps Salons and sales franchises available, e And the Name of Your Neorest Dealer 
NATIONAL RAIN BIRD SALES & ENGINEERING CORP. ii \ block ¢ | MODERN MODE, INC. SS8‘0, Allee! coi nie 
- 
SLENDERIZING SYSTEM bd CRAFTSMEN OF FINE FURNITURE 
« P.O. BOX 1285; DENVER, COLORADO ° se 9 









Sa Sewer Clogged? 
So Drains Stopped Up? 


Call Your Local 


ROTO-ROOTER 


SEWER SERVICE 
COMPANY 


“‘Razor-Kleens”’ 
sewers and drains 
electrically. 
Some Franchises 
Now Open. 
Write Dept. S-37 
ROTO-ROOTER CORP. 

Des Moines 14, lowa 









REDWOOD PLAYHOUSES 


World's largest mfr. of play- 
houses sold factory direct. 6 
models budget priced from 
19.95. Customers use our 
playhouses for storage, pets, 
tools, workshop, bathhouse, 
etc. FREE illustrated cate- 
log. We ship anywhere. 


5 Stop Patio Furniture, 
11341 Camarillo, Dept. $, North Hollywood, Calif. 


Send For America’s Most Complete 


BFRES COLOR GUIDEBOOK 


800 varieties of 20 races of Iris for 
year-round bloom. Featuring 100 varieties of twice- 
blooming Iris, newest Tall Bearded, strange hybrids. Full 
color. Unique do-it-yourself help. Hardy mountain-grown 
stock. First 1,000 to send 25¢ for new deluxe 1960 edi- 
tion get expensive Iris free with order. 


RAINBOW Hybridizing GARDENS 
Dept. S-1, Placerville, Calif. 





JANUARY 1960 
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New Latex-Alkyd Masonry Paint 


Amazing Outside Luminall with miracle bind- 
er Acrypolyrene beautifies & protects masonry, 
brick, stucco, asbestos shingles and _ siding. 
Apply with brush. roller, spray—dries fast, 
binds tightly to the surface. No “wetting- 
down” before or after painting, no acid washes 
or primers needed. Resists alkali. Dazzling 
White and pastel colors $6.40 gal., $1.88 qt. 
Deep colors higher. At your dealer’s or send 
check, add 4% Calif. tax, Luminal] Paints, 
7006 Stanford Ave., Los Angeles 1, Calif. 





EASY ON.. 


EASY OFF 


strips any 
coating in 
only minutes 
leaving the 
surface ready 
to re-finish 
immediately. 


« El MONTE, CALIF. 








CATCH THEM ALIVE AND UNHURT! 


Soy — = >See 









: . Easy to use! 
Amazing HAVAHART trap captures raiding rats, 
rabbics, squirrels, skunks, Ry etc. Takes mink, 
coons without injury, Straying pets, poultry released 
unhurt. Open ends give animal confidence. Fully 

aranteed. No jaws or springs to break, Rustproof. 
izes for all needs. Send for booklec on trapping 
secrets illustrated by Carl Burger. 


HAVAHART, 212-J Water Street, Ossining, WY. 
Please send me FREE new 40-page booklet and price list. 
Name_ 


Address 














A Whole Gardenful of 





New and 


Burpee’s Great 


Better Flowers 
est Seed Offer Ever! 








7 Outstanding Kinds, All Created by Burpee | 


Burpee Curlilocks Extra 
Giant Gloriosa Daisies .....25c 
Double Portul 


--.50c 
Asters 25c | 


eee c 
SAVE $1,004! 2 "ocker of Seote, ? 


ou may cut out this Ad to order as many of | 


these Dollar 


Specials as desired, for only $1 ea. 


W. ATLEE BURPEE CO. 
469 Burpee Bidg., Riverside, Calif. 
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CURIE 


for 
lovely underarms 
* quick 
* clean 
* comfortable 


Surprisingly different because only CURVFIT, 
the woman’s razor, is curved to fit. Ideal for 
self-conscious teenagers — indispensable for 
the fashion conscious of all ages. 

For swift, safe, gentle removal of hair from 
underarms and limbs. Blade ends are guarded. 
CURVFIT is gold plated, attractively boxed 
with individual travel bag, fully guaranteed. 
At leading Department, Drug, Cutlery stores. 
Order two, one to give and one to keep. 


Ore e ww we ww ew eee 


CURVFIT SALES CORP. 
35 Jefferson Street, Stamford, Conn. 
Payment enclosed. Please send postpaid: 


{ ____CURVFIT Razors — $1.00 each 
{ Packs of 5 blades — 50¢ each 
RRR a Re Atel 5 eee 
i Address 

City 

e 





WAISTLINER SLANT BOARD 


slims your waistline while relaxing 
Waistliner, America’s finest slant board, eases 
tension fast by reversing gravity pull on your cir- 
culation. Comes with tested exercises to give you 
waistline control. Write for free brochure. Select 
yours now from this low-priced new line: 
Waistliner Long-Boy. Straight bare board. 

Legs fold ........... $14.50 
Waistliner Tall-Boy. Straight board. “Legs 

fold. Upholstered, cotton padding ..-$18.98 
Waistliner Straight-Boy. Straight board. 

Legs fold. Ciehelstaned, foam rubber pad...$27.50 
Waistliner Foldette. Folding bare board and 

legs. Easy to carry and store............. $16.98 
Waistliner Queen. Folding board and legs. 

Upholstered, cotton paddi ling...... $21.50 
Waistliner King. Folding board and legs. 

Upholstered, foam rubber padding $31.98 
Waistliner KD-Folder. Folding bare board 

and legs. All parts & hardware shipped 

with instructions for your easy assembly..$11.98 


Express charges collect. Order today from 
PACIFIC MART {xy 


1953 (210) Camden Ave., Los Angeles 25 





Good-Bye Fleas! 


KILLS FLEAS +6 CATS NAP 









Warm, sumptuous bed 
of Orlon-Acrilan blan- 
ket fabric. Mothproof, 
washable, non-shrink, 

stain resistant. In fash- 

ionable muted plaids. 
Gets rid of fleas, lice the easy way! Stops 
biting and scratching and sweetens the dis- 
position. Contains catnip, has removable 
inner pad, gives your pet solid comfort the same as 
you get from your own mattress. Hear pussy purr in 
luxury, forsaking that favorite chair or sofa. You will 
avoid telltale hairs, soiled or torn cushions. Attrac- 
tive, long-lasting. 14 x 18 in., only $3.39 postpaid. 

Fiea-Scat- Bed, similar bed for dogs. Kills 

fleas and ““B.O.” while dogs doze. Cedararoma. 

15 x 28 in. $4.49 e Super, 28x36 in. $6.49 
ORDER TODAY—Send check or money order 
and save yourself all postal charges. Money-Back 
Guarantee. RAY SANDERS & CO., Dept. 595, 
133 N. Santa Anita Ave., Pasadena 8, California. 











Non-slip Blouse Holder—59c 
The smartest way to eliminate the 
divide” between your blouse and skirt. Blouse 
Holder is made to fit any size. Invisible and 
comfy to wear. Rubber-treated elastic 


“great 


worn like a belt inside skirt or slacks . . . needs 
no sewing. Twist or bend, your blouse stays 
right where it belongs—will not ride up! Wear 


it daily with every blouse combination. Guar- 
anteed or money back! Blouse Holder, only 59c 
postage paid. 2 for $1. Sunset House, 283 Sun- 
set Building, Beverly Hills, Calif. 














Sizes 10-16 Widths AAA-EEE 
RIPPLE SOLE! Sensational new foot- 


comfort shoe! We specialize in 
LARGE SIZES ONLY — sizes 10 to 
16; widths AAA to EEE. Dress, 
sport, casual and work shoes; golf 
shoes; insulated boots; sox; 
slippers; rubbers; overshoes; 
trees. Also... sport shirts in 
your exact, extra-long sleeve 
pe Enjoy perfect fit in your 
hard-to-find size at amazingly 
low cost. Satisfaction Guoran- 
teed. Sold by mail only. Write 
for FREE Style Book TODAY} 


KING-SIZE, INC. 8120 Brockton, Mass. 








MAILBOX Sic 


2 inch letters with blue 
background on Scotchlite re- 
flective sheeting. Strip pa- 
per off adhesive back ond Pau 
apply. Guaranteed 3 yeors. 


Print name and qumber as you want 







them. I5¢ for each letter, oumber 
period, etc. 


PRINTING CO. 
P.O. Box 2233 
LOS NIETOS, CALIFORNIA 


CTIBOR 
Check of 
Se abeeein. 


WRIGHT'S SMOKE CO. Dept. SC 
2435 McGee, Kansas City, Missouri 














GUARANTEED 
BEST RECEPTION 


Win pied 


a. fs 


>GOLD< 


a 


Ty & FM 
ANTENNAS 


priced as low as $J]995 
Special Bright Gold Anodized 


aluminum stops salt air corro 
sion looks better on your 


home 


Finest antenna you can own 


Written Factory Guarantee of 
Satisfaction 


your iv 


Winegard Co. 








Please (ar... 


HUNGER HURTS 


More than half the people in the world, children 
and adults, do not have enough to eat. Refugees, 
disaster victims, orphans, the sick and the desti- 
tute need help badly. Each dollar sends a big 
CARE Food Crusade package overseas in your 
name with your goodwill! greetings. 


CARE COMMITTEE 


444 MARKET STREET (ROOM 4I1) 
SAN FRANCISCO I1, CALIFORNIA 











Burpee Big Boy®Hybrid 
Tomato Seeds FREE 


Forthe biggest smooth round tomatoes is wer. 
many over | lb., some up to 2 Ibs. each! Scarl 

extra delicious. "Because they are hybrids the — 
grow faster, bear heavier, and lo woe og Fo Send stamp for 
postage and we’ll mail you 10S 

Write for the Burpee Seed Catalog free and ppd. 
W. ATLEE BURPEE CO. 
470 Burpee Building, Riverside, Calif. 


PROTECTS + BEAUTIFIES 





HENRY 


STAY BLACK 


DRIVEWAY COATING 


Oil PROOF + GASOLINE PROOF 





COLORED CATALOG 
FRE Perennials © Alpines 


Chrysanthemums ° Iris 
lt pronounces all names! 


LAMB NURSERIES 
E. 1013 Sharp, Box S-10, Spokane, Wash. 
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Don’t Overload 
Electric Outlets! 


... or the next home that 
burns may be your own! 


9 out of 10 home fires are 
preventable! So... 


Don't give fire a place to start! 











A trve ranch home of rustic beauty and 
warmth made with solid logs designed to 
last years over frame construction. 






















- 

Plan #2140 | from Red-E- 
EF Cut plan book. These solid 
—pre-cut—double tongue 
Rand grooved logs—pre- 
iidrilled for easy erection 
He with steel cables—require 
REno inside finishing—deliv- 
Rrered to central California 
HET for approx, $990.00 includ- 
ming floor plates and ceil- 
Fring plates—plastic cauik- 
he ing and gun—steel cables 
“crossed corners. Total cost 
of materials to enclose home 
including foundations and roof approx. $3,100.00. 


Red-E-Cut logs accepted by 
Uniform Building Code. 

SEND FOR FREE COLOR BROCHURE 
Send 75c for RED-E-CUT PLAN BOOK de- 
signed for MOUNTAIN CABINS TO RUSTIC 
RANCH HOMES. 








FOR INFORMATION WRITE: Red-E-Cut Logs, 
P.O. Box 969, Medford, Oregon 





The Ideal Fireplace Log 





Perfect for Fireplaces. Wood and Coal Stoves 


BUY ONE FOR YOUR FIREPLACE TONIGHT 


/ EASY STARTING ‘ LONG BURNING. 


BURNS FOR HOURS WITHOUT BEING DISTURBED 


No Kindling Needed /-«,, 


DO NOT UNWRAP mverw 


\ evenvwnent 


al 





CORDI-SHAW CO., 79 S. E. Taylor St. 
Portland 14, BEimont 6-4444 
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CHINESE 
WOK 
BOWLS 


(Featured in the 
Sept. "58 Sunset) 


A NEW DECORATING IDEA! CHINESE WOK 
BOWLS provide charm, beauty, atmosphere, 
and out. ideal for waterfalls, planters, 
decoration, many other uses. Easy 
to paint or decorate as you wish. 
NOW, ALSO AVAILABLE IN BEAUTIFUL PORCELAIN 
FINISH (CORAL, BLUE OR BLACK) * 
Sturdily made of 16 gauge cold rolled steel, with 
or without handles. In 10 sizes from 12” to 451.” 
in diameter. From $3.50 up at nurseries and 
garden supply stores. 

*Porcelain bowls up to 34'/,” diameter only. 


ATLAS METAL SPINNING CO. 
183 Beacon St. PL 6-6820 
South San Francisco, Calif. 


Dealers write for rates 












Colors: 
Mailti-color in model that grows 
checks and prints. in all directions. 


Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trublan ($6.98); San- 
forized Cotton Suede ($3.98). Ideal gift for infants 
to 4 years. Ask about the Toddler model with legs 
and plastic-soled boots. 


P - RHODES 
Order by mail or see on Wfesehstned, 
on display at: aoe ” 


Baby’s Safest Sleeping Garment 








i: Rett OE Ses ict Sid 


" Sturdi-Built Gicadeetes 


Here it is! Your chance to get a greenhouse 
with newest type prefabrication ever offered! 
Dates all other methods! Lifetime-Redwood! 
Drip-proof construction! And world’s lowest 
prices. Precision-made from finest clear life- 
time durable redwood. For a greenhouse com- 
plete above base with glass, prices start at 
only $199! Freight prepaid! For color catalog 
showing sizes and styles, write Sturdi-Built 
Manufacturing Co., 11304 8. W. Boones Ferry 
Road, Portland, Oregon. 





Higher in Protein 


Larger, crisper, better flavored. 


Eat Me 
Wheat Puffs 


Always ask for ‘‘Eat Me"* Puffs at your 
grocers. 


EAT ME CO. 

P.O. Box 342, Albany, Oregon 
EPOXY New a adhesive. Extensively 

used in Aircraft, Electronic 
GLUE on ators major industries. Now 

try it in your . Easy to use, 
best for the tough jobs e.g. glass to glass, metal to 
feos etc. Kit includes enough material for many 






















obs with complete instructions. Introductory offer 
1.95 ppd. No C.O.D.'s. 


SUTTER’S MILL TRADING POST 





211 Robin Way Menlo Park, Calif. 
JANUARY 1960 








New Scucm- Dome a 


? Mars man says, 1090 7 
Cover Your Pool.and Swim All Winter” 

Custom built, durable 12 & 20 gauge Bakelite 

Vinyl. Air supported. Remove in summer. 

Prices from 


$500.00 P 
yr) - 


4 
K grt wy, 
D A A / 
© writs ton eee iietieen 


L. J. SOLTAU & CO., Distributors 
2540 San Miguel Dr., Walnut Creek, Calif. YE 5-2332 























FOR ALMOST ANY 
LANDSCAPING PROJECT 
eee, a 





Efficient, trouble-free Little Giant pumps add 
charm and distinction to your landscaping 
project. Motor never needs lubrication. 

Little Giant pumps OPERATE WHEN COM- 
PLETELY UNDER WATER. 
For literature or additional information, write 


ARTHUR K. JOHNSTON 
P. O. Box 6655 °* Portland, Oregon 
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KEEPS YOUR BABY SAFE 
AND HAPPY 






“WORLD'S BEST 
BABY SITTER” 


Designed by a prominent baby doctor, Infanseat 
gives pediatrically correct support for your baby’s 
back and head from birth to one year or more. 
Saves you work and worry during feeding, while 
shopping or driving. Infanseat holds your baby 
safely, securely and comfortably. Choice of pastel 
pink, yellow, or blue — made of durable, wipe- 
clean Styrene — reversible, non-toxic, waterproof 
cushion, tie cords, adjustable straps. Take ad- 
vantage of the many exclusive benefits an Infanseat 
offers you and your baby. Deluxe model, $8.98. 
At leading department and baby stores the world 
over. Mail orders filled by: 


THE BON MARCHE 
SEATTLE, WASHINGTON 


ae Tl eg pa & 
Shoes Made Like New 
If your shoes are in need of repair or restyling, 
send them to Saad Bros. Shoe Repair Factory 
and they’ll make them look like new. Lower 
Instep—lower high instep 3.95; Open Closed 
Toe—slash, round or V 3.95; Change Closed 
Back to sling 4.95; Suede Redressed—refinish 
dameged suede 1.00; Resole—new soles and 
heels 4.49; New Heels—leather or suede 3.45; 
Reglaze leather & Reptile shoes & bags 1.00. 
Washington residents add 4% tax. Saad Bros., 
West 702 Main, Spokane, Washington. 








vres 
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Has handle- 


can be nung 


on the wall 


A New Idea in Personal Scales 
How many times have you wanted to weigh yourself 
in your bedroom instead of the bathroom? But the 
soft carpeted bedroom floor causes most scales to 
be inaccurate and vary several pounds. Now with 
this Hanson Weighmaster, the very finest in personal 
scales, you can get accurate weighing on any kind 
of floor. The new exciusive equalizer bar mechanism 
built into this scale does the trick. It has an oversize 
3” dial you can see and be sure. Individually hand 
tested for precise accuracy. White or black body 
with DuPont Mylar mat, gold trim. Price—$9.50. If 
not available at your dealer order direct from 
factory, postage paid. Send check or money order 
(no C.0.D. please). 

MAKES A BEAUTIFUL GIFT 
Hanson Scole Co. (Est. 1888) Northbrook, III. 


STEEL AND ALUMINUM GREENHOUSES 
f Md th 








For a lifetime of year-around gardening pleasure, Pre- 
fabricated sections simply bolt together. 6, 8 and 14 ft. 
wide, any length. Also lean-to’s and specials. Display on 
Highway 99, north of Seattle. 


L. A. KRAUSE & CO. 


14702 Highway 99 Ly d, Wash, 





KEEP YOUR SEPTIC TANK WORKING! 


Use SEPTONIC 
regularly! 
A specially formulated 
product designed to 
keep septic tanks func- 
tioning properly—stim- 
vlates bacterial action 
—easy to use—effective 
—inexpensive. Non-poi- 
sonous, harmless to 
plumbing or septic tank. 
4-treatment pockage, 
$1.49, yeor's supply, 
$5.95, postage pd. 





At grocery, hardware, plumbing and seed stores, 
or direct— 
Distributor: AUBREY L. JARED CO. 
Seattle 99, Wash. P. O. Box 4116 








NEWCOMERS - - - 


—to the West will find Sunset 
helpful in their new surround- 
ings. Make a new friend, by 
telling them about the Magazine 
of Western Living, on sale at 
leading newsstands. 


SUNSET, Menlo Park, California 








ens = 
Send for free catalog of 
unusual Latin American gifts 
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Box 968-S 
Palm Springs, 
California 








10 YEARS OF 
RESULTS 


Revitalize With Reynolds Soil Condi- 
tioner, U.S. Formula 12-2. Guaranteed 
To Solve 28 Growing Problems In Any 
Soil Or Your Money Back. 


P. ©. Box 1309 e Las Vegas, Nevada 
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DISTINCTIVE DAHLIAS 
Over 200 well known varieties priced from 40 cts. up. 
OUR INTRODUCTIONS 
Peggy's Pink—1958, Cert. of Merit. 
Purest pink S$. C sania $2.50 
Smiles—Min, Cac. Orange... ..-.-------c------$1 00 
Old Lace—White touched lavender semi-cac. Honor 
Roll and Certificate of Merit. A rare beauty..$2.00 
Write for free catalog. 














Nels Johnson Dahlia Fields, Sumas, Rt. 1, Wash. 









Dainty miniatures 


for a rock garden 


A pleasant part of our job calls for visiting 
nurseries everywhere in the West. There’s 
one drawback. It’s so easy to find your- 
self buying more plants than you can 
afford or can care for. 


At the moment, much of what we picked 
up last summer is still in pots or gallon 
cans, waiting to be planted out. 


We like to believe that we were buying to 
furnish a very small rock garden with 
choice shrublets, dainty ground covers, 
miniatures, plant jewels. Actually we 
were gathering plants we couldn’t resist— 
like these: 


BOG ROSEMARY 


This little shrublet deserves a more 
glamorous common name and a shorter 
botanical one than Andromeda polifolia 
‘Nana Compacta.’ The nurseryman select- 
ing this strain gave it the name ‘Nana 
Compacta’ as his way of saying, “little 
darling.” 

Bog rosemary is a gray-green dwarf 
shrublet growing slowly to 4 to 6 inches 
high while spreading to 10 inches or more. 
It adds 1 to 1% inches of growth a year. 
Leaves are very narrow, 34 inch long, 
and of good substance. In April and May, 
it wears small, urn-shaped, pinkish flow- 
ers in clusters at the end of the branches. 


Give it a peaty soil and shade from hot 
afternoon sun. Use it in drifts in rockery, 
or as small scale ground cover, or as un- 
derplanting with azaleas. 


A VERY SPECIAL COTONEASTER 

We surprised ourselves by bringing home 
a cotoneaster. This one, C. microphylla 
cochleata, a form of rockspray coto- 
neaster, is really a gem. While the 
branches of rockspray cotoneaster are 
rather stiff, the branches of C. m. coch- 
leata are willowy and pliant, and fit them- 
selves to the contours of rocks and drape 
over walls, The plant spreads out evenly 
without entangling itself as does the rock- 
spray cotoneaster. 


THE SMALLEST GAULTHERIA 

We've seen a lot of attractive gaultherias, 
but this one—G. itoana—is just about the 
daintiest, prettiest miniature we’ve ever 
come upon, It has a spreading, flat grow- 
ing pattern of tiny (34-inch) evergreen 
leaves; miniature white, bell-shaped flow- 
ers are followed by tiny white berries. 
Frame it as you would a gem, perhaps as 
a ground cover with a dwarf rhododen- 
dron, or in a special rock planting in a 
planter box. 


SUNSET 














BENGE vinyt 
ON TODAYS SMARTEST F/L|O}O/R|S) 


The look of broadloom in thrifty, easy-to-care-for tile 








Keyed to Western Living! This practical, carefree floor is Kentile Woven Tones in Heather Beige. Other 
colors are Mesa Tan, Canyon Rose, Shadow White, Dove Gray, Cactus Green. Wall Base is Gray KenCove.® 


LOOK TWICE-—IT'S REALLY TILE! New Kentile” Woven Tones® 
gives you broadloom’s textured appearance at one-fourth the cost... with virtually 


none of the work or worry. It’s greaseproof, won’t burn . . . needs but 
Extra saving! It’s 
once-over-lightly moppings to keep sparkling clean. And, because it’s tile, it 4 ' vromdtesoenys «ee 
. even over oic 
costs less to have installed than flooring in rolls. For a closer look ~ linoleum. Your dealer 
will tell you how. 


you'll find your Kentile Dealer in the Yellow Pages. 


Choose from over 200 Decorator Colors in Vinyl Asbestos, Solid Vinyl, Rubber, Cork, and Asphalt Tile. 


Kentile, Inc., 2834 Supply Ave., Los Angeles 22, Calif. 


YOU PAY NO MORE FOR A KENTILE FLOOR 











sane? 


— 


» 


. mes 
. J : an wnt uni ~ 


SAILING-APRIL 27 
ROUND THE WORLD 


2: 


AN ADVENTURE TO MATCH MAGELLAN’S! A voyage over 
27,000 miles and 100 days long . . . to Singapore and Suez, 
peerage and Hong Kong, Alexandria and Ac apne 0...to 
22 colorful ports in 14 fascinating countries! 
Accommodations? Every stateroom is First Class, each 
with private bath and 24-hour room service. Round the 
world fares? New York to New York from $3115, San 
Francisco to New York from $2565. Also available: 15-day 
cruises from New York to San Francisco via Acapulco. 
Fares to Acapulco from $475, to San Francisco from $550. 
See your Travel Agent. Or write American President Lines, 


Dept. A, San Francisco 4, for free folders on Passenger 


Liner and Deluxe Cargoliner round the world service. 


AMERICAN PRESIDENT LINES’ OFFICES: SAN FRANCISCO ¢ LOS ANGELES © SEATTLE © NEW YORK * BOSTON © CHICAGO © WASHINGTON, D.C 








Book SPACE NOW ON THESE SAILINGS FOR 1960 

From New York From San Francisco 
.April 27. . .May 16 
+ ere oe 
.August 18... 
October 12... 


SS Presipent Monroe. 
SS Presipent Poik.. 


SS Presipent Monroe.... .September 6 


SS Presipent Pox. . October 31 
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